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The Book You Need! 


WEEKLY REVIEW 


The Cut in Tin Plate Prices—The Cost of Canning No. 2 and 
No. 3 Tomatoes—A Suggestion That Canners Strike— 
j The Holdings of Canned Corn—No Change 
in Market Conditions. 

Thursday morning every man in the canned foods industry 
felt a thrill as he noticed in his morning paper that the Steel 
Corporation had made, what the newspapers called, a substan- 
tial reduction in prices, Skimming over everything else we all 
looked for the new prices on tin plates, and then lost the thrill. 


A reduction of 75c per box, from $7 per base box to $6.25 per 


base box, which in effect means about 2c per dozen on such 
can prices as are not governed by the usual contracts. Contract 
prices, of course, are based upon the prices of tin plate at Jan- 
uary ist, and any later readjustment of can prices must apply 
to such cans and canners as are not covered with con- 
tracts. But even there the reduction, while equal to about 10 
per cent. on the former price of tin plate, means nothing at all 
to the canners in their costs for 1921. In can prices it will 


Every factory in the business should have a copy of 


this important book of formulae—as a prevention against 
logs. 


industry, and who has done as much if not more than any man 
in the canning industry to impress upon the business the neces- 
sity of proper cost finding, has just issued new estimates upon 
the packing of standard No. 2 and No. 3 tomatoes in 1921. 
In view of the present market prices, and the rare, but always 
possible, sale of futures, they will be scanned with a great deal 
of interest, 
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not equal the increase in freight rates, 
William Silver, the famous cost-finder of the canned foods 


No. 34 
Canning 


We give them herewith just as issued: 


Estimated Cost of Packing No. 3 Standard Tomatoes (1921). 


Aberdeen, Md., April 11, 1921. 


Per case 
- Cans at $37.19 per M., plus wastage (%2%).......- .8970 
Cases, plus wastage .8970 
Breight on cane IM CASCS. .. 
Labels, plus wastage 
Leaks, swells and .02 
Interest (including plant) 
Brokerage. Discount, Maintenance and Repairs, De- 
preciation of Plant and Taxes............e006. 1755 
* Labelling, Loading and Unloading (1920 rate 
Season Men (1920 rate less 
Peeling (1920 rate less 46) 
Factory Day Labor (1920 rate less %)........... .09 
2)2.3949 
Per doz. 
Kstimated cost without profit. .... 1.1974 
if tomatoes at $12.00 per ton, add.......%.00.0<25 .10 
1.2976 


About this estimate, they say: 

This estimate is for the average packer. We have em- 
ployed the same method which we have used for ten years. 
While items of cost may sometimes differ, we have found the 
general results to be practically the same. 


Estimated Cost of Packing No. 2 Standard Tomatoes (1921). 


Cans at $27.49 per M., plus wastage (1%2%)...... 6630 
Per case 
Brokerage, Diccount, Maintenance and Repair De- 
preciation of Piant and Taxes... 
Labelling, Loading and Unloading (1920 rate 
Season Men (1920 rate less 
Factory Day Labor (1920 rate less 4%)........... -06 
2)1.6997 
Per doz. 
istimeated cost without. profit. 
If tomatoes $12.00 per ton, add................. .067 


But there are those, who, regardless of the cost, believe 
that there should be little or no packing this season, until de- 
mand has caught up with supply, and until the “buyers’ 
As, for instance, read the following: 


strike” has been broken, 


THE CANNING TRADE. 


Sharps, Va., April 11th, 1921. 
Dear Mr, Judge: 

Please let me say that I am with you in your 
stand on the ‘‘Buy-a-Case-of-Canned-Foods” propo- 
sition. I think that is the “limit.’’ This ‘“‘great” and 
“mighty” industry is “going some” when it has to 
resort to such a move as that. 


It would do more harm than good, and would fail 
utterly. What caused this great slump in canned 
foods? In my opinion, ‘‘the buyers strike.’ Then 
there is only one way to restore them to their normal 
position, and that is by ‘‘THE CANNERS’ STRIKE!” 
Lock up your warehouse and factory this season and 
“forget it’ for AT LEAST FOUR MONTHS, and see 
what will happen. They tell us there are already 
enough canned goods packed to last two years; then 
why should we pack more this year? Just every- 
body STOP SELLING what few they have on hand 
for four months, and we won’t need apy “Buy-a-Case- 
of-Canned-Foods” week, but it will rather take you 
a “‘week” to decide WHERE you will sell them, 

Being a canner myself, I cannot see why the 
other ‘‘nuts” can’t see that the more they offer to- 
matoes in a time like this the lower the price must 
go; and, while I do not expect, and DO NOT WANT 
TO SEE tomatoes go to $2.00 per doz. again, I do 
want, and have a right to at least ‘“‘cost of packing’’ 
the 1920 pack. If the men who are promoting this 
“‘Buy-a-Case” stuff are trying to clean up the pack 
in order to put up another this year, they deserve to 
fail—which they will surely do. 

Yours very truly, 
F. C. MULLIN. 

This is the time when we should be recording the prices 
at which corn and tomato acreage is being contracted and give 
some extent of such contracting. It will take very few words 
to do that now. The corn acreage is decidedly greater than 
the tomato acreage, in this Eastern section, but even corn is 
very light; and if the corn canners will note that there are 
aver 6,000,000 cases of corn being carried over, and that there 
has just been shipped into the country another million and 
a half cases from France, because they cannot use it there, 
being totally ignorant of it as a food product, making seven 
and a half million cases carry over what little corn acreage 
contracting is now going on will cease at once, or, at least, 
it should cease. If they pack what they have contracted to 
take up to this time they will pack more than enough, with 
this carry over to give a normal year’s supply of canned corn. 

As to tomato acreage. Take these cost figures to your 
buyer, and after adding a fair profit to them, ask him to give 
you orders for futures at that price, and then contract only 
for enough tomatoes to cover the orders you get, and you will 
be playing the game safe. 

The canner who plays Mr, Wisenheimer this season and 
proceeds to make preparations for a normal pack of goods, is 
certainly going it blind. At least he should take into con- 
sideration the fact that the crop of Wisenheimers is always 
large; that he has not a chance ina million of going it alone. 

Nothing new to report in the market this week. You will 
find it faithfully recorded for each prominent section under the 
various locality heads, and what is true of one market or sec- 


tion is equally true of others, and to'record conditions here 
would be but to report. 
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THE SOLUTION 


1921 IS PROVING FOR 
THE AMERICAN CAN- 
NER ONE OF 


CONTINUOUS VARIABLE DISCHARGE COOKER 


A SURVIVAL OF THE FITTEST 


IN THE KEEN RACE 
SUCCESS IN CAN- 
NING HAS AND 


WILL COME TO HIM 
WHO HAS THE 
RIGHT KIND OF 


CANNING MACHINERY 


SUCCESS BN COOKING CANS OF 
FRUIT, TOMATOES, OR KRAUT 
GENERALLY HASAN“ANDERSON 
BARNGROVER”ON THE COOKER 


ECONOMY SYRUPERS & A-B DISC EXHAUST BOXES 


BECOMING BETTER KNOWN EBVERY DAY 
IN THE BAST AND CONSIDERED A NE- 


CESSITY AMONG QUALITY CANNERS IN 
CALIFORNIA. 


ECONOMY SYRUPER 
With or Without Automatic Disc Feed 


DISC EXHAUST BOXES 


Complete LINES OF FRUIT, VEGETABLE & FISH CANNING MACHINBRY 


ANDERSON-BARNGROVER CO. 
SAN JOSE, CALIFOR? IA 


General Eastern Representative, S. O. RANDALL’S SON, Baltimore, Md. 
CRAMER-KAY MACHINERY CO. Salt Lake City, Utah, for Colorado, Utah, Idaho and Wyoming 
THE H. S. GRAY CO., Honolulu, T. H. for the Hawaiian Islands 
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NEW YORK MARKET. 


A Decided Slowing Down of Movement—Buying in 50 Case 
Lots—Fresh Vegetables Interfere—No Change in Tomato 
Prices—Corn and Peas Move Slowly—Fruits Are 
Quiet in Spite of Damage Reports— Picked 
Up In This Market. 


Reported by Telegraph, 


New York, April 13th, 1921. 

The Situation—It is now apparent the jobbers let the 
month of March slip by and close with only light purchases. 
This was done so as not to over burden the sales records and 
to hold bank accounts intact, without a drain. There has 
been a remarkable slowing down in movement of canned 
foods prior to April lst. Buying activity has increased in a 
mild way since the advent of the new month. Carload orders 
are slow in materializing. There are numerous lots of 50, 
100 and 200 case lots taken. These are only taken for day- 
to-day consumption requirements. The interest in futures has 
not increased to any great extent, and the signs are not in the 
way for any particular increase in the oncoming days. 

The only reason that can be assigned to the present lack 
of interest in canned vegetables by the consumer seems to be 
that fresh shipments have been unusually heavy and frequent 
all through the winter months and well into the spring. There 
has been no time of late that the housewife could not get a 
reasonable supply whenever she wanted to from the green 
fruit store. The prices of these vegetables have been quite 
fair, even with the profiteering. This has meant a disappoint- 
ingly low trade for the canned food distributor, and has 
brought complaints from all sides of ever existant day-to-day 
buying. This class of buying is the kind that has no snap 
and go, which has characterized this market so often in the 
past. There is considerable hope held out for the future, 
when it is hoped there will be more pep in transactions and 
sales. 

Developments are lacking as to the future packs that 
are being offered. They are not moving. There has been very 
little sold this year so far, and the trade has been given care- 
ful attention. The canner in the producing localities un- 
doubtedly realizes that the broker is fighting against odds, 
when he tries to sell to a market where interest in futures is 
lacking. This will give somewhat of an idea of the condition 
of the spot market. It is now fully apparent the market must 
be left entirely alone to outlive the storm. What the out- 
come will be of the inability of the canner and producer to get 
together on their yearly contracts is entirely problematical, 
and this, without a doubt, has some bearing upon the pres- 
ent feeling as exists in the market. 

Tomatoes—Tomatoes hold at the former prices. Ever 
since the market was strained some weeks ago to 85c, it is 
hard to hold its own from day to day at the lower range of 
prices. The buying confidence is lacking. This class is much 
less improved than the other major vegetables. Movement is 
fair on spot. Canners are slow to accept these figures, in view 
of the high cost of new goods. South, State, Western and 
California puree is more or less alike in tone. The entire line 
favors the buyer to a greater or less extent. Only a few large 
sales have been noted. The factory prices on tomatoes are as 
formerly—70ec for No. 2s, $1.05 for No. 3s—with No. 10s mov- 
ing for $3.25. 

Corn—Spot corn is in demand in a very moderate way. 
The Maine lines are moving in lots of several hundred cases. 
The 1921 crop opening prices have not been named as yet. 


Middle Western corn is moving in other markets, but not in 
this market. State standard is quoted at $1.10a1.15 f. o. b. 
factory, while State fancy moves at $1.45. Maine standards are 
selling at $1.20a1.25 and the fancy grades move at $1.50a1.00, 
Peas—Peas are firm on cheap lots, such as have been in 
this market for several weeks. Extra standards show no im- 
provement. What moves best is the pea that costs a dollar ora 
little better and is readily salable on spot. There appears to 
be no regular prejudice against the coarser sieves. Jobbers 
are not in the market for futures except in fancy lines, while 
only assortments are moving from the canneries. Standard 
peas are quoted at $1.10, while State fancys No. 1s move at 
$3.60. No. 3s are changing hands at $2.00a2.50. 
Succotash—Succotash is quiet and dull, and calls are few 
for this tinned product. Chain store buyers are in the market 
and will take a bargain when. it presents itself. Maryland 
No, 2 standards are quoted at $1.30, with sales recorded by 
shading a trifle. Maryland extra standards change hands at 


$1.05. 


Asparagus—Asparagus appears to be a good buy, and is 
now generally offered at specific prices by both large and small 
packers. This product generally sells itself, and is unlike the 
vegetables and fruits that are put up in large quantities, there- 
by creating a carryover. Some buyers are taking goods but the 
rank and file are conspicuous by their absence. Brokers com- 
plain they are unable to book the business they anticipated. 


Sweet Potatoes—This tinned product is quiet and there is 
practically no demand. Small lots seem to be the order of 
the day. No. 3 standards are quoted at $1.50, while Southern 
No. 2s move at $1.15. 

Spinach—Spinach is sparingly offered. The only ones 
wanting this product are the ones who come in direct contact 
with the consumer, but the demand is only to satisfy the 
day-to-day requirements. No. 2 standards move at $1.20a1.25, 
while No, 10s move at $5.50, 

- Canned Fruits—Reports, and they are being confirmed 
each day, would indicate a curtailed pack this year, due to 
the cold weather of the fore part of last week. It was for- 
merly up to the lack of money, now it is both. What the out- 
come will be is all a question. The present tone of the mar- 
ket has not changed and has not lead to any advanced buy- 
ing at present price levels. The demand is mostly for a hand- 
to-mouth consumption. 

Apricots—Apricots are in evidence, but that is all. 
of the better grades are moving into export. 
slight, and sales are not infrequent. Some of the better grades 
are still to be had. Standard 2%s are selling at $1.25, 
while choice California stock is changing hands at $1.80. 


Apples—-Apples are featureless and dull. 
few offerings and the demand is slight. State 10s are quoted 
at $4.25. State 3s change hands at $1.70. Maine 10s are 
selling at $4.50. 

Peaches—Peaches are not in heavy demand. The better 
grades are moving, but very slow. What demand exists is 
only for the day-to-day consumption requirements. Chain 
stores have their buyers on hand to close on a bargain when 
it presents itself. The cold snap of last week has not started 
any particular heavy buying. Yellow free standard 2%s are 
quoted at $1.90, while the choice 2%s are selling for $2.70. 

Pears—Pears are dull, and are not active beyond the day- 
to-day consumption requirements. Export trade is keeping this 
fruit alive and nothing more. Sales are made, but what does 
exist has every appearance of a forced sale. Ex-Standard No. 
10s are quoted at $11.25, while No. 10s move for the same 
price. Kiefer standard No. 2%s are changing hands at $2.00a 
3.50. Kiefer standard No. 3s are selling at $3.00a3.25. 

Pineapples—Pineapple is selling in a moderate way, but 
as a whole is quiet. Chain store buyers are busy looking 
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REGISTERED TRADE-MARK 


You employ numerous hand pickers—yet you do not get all the splits and skins. 


The MONITOR Pea Recleaner does get them to an extent that would please you. 


Ask for descriptive matter 


BROWN BOGGS CO., Hamilton,Ont. 
Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. BERGER & CARTER CO., 


San Francisco, Cal. 


CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


Cuicaco, ILL. DETROIT, MICH. Omana, NEB. 
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around and evidently intend to do some buying. Sales are re- 
ported, but as a whole are featureless. Hawaiian sliced grated 
io. 2 standard are quoted at $2.75 and standard 2 %s are sell- 
ing at $3.25. Hawaiian pineapple is the only kind now on 
sale in this market. 

Cherries—Cherries are dull. Sales are reported, but as a 
whole are just moving. The sales that are made are only for 
this day-to-day kind and with an outlet direct to the con- 
sumer. 

Kaspberries—Raspberries are quiet and featureless. Sales 
are reported but the demand is only for the direct outlet to 
the consumer. Now and then a bargain exists, but it is not for 
long, because the buyers are turning into a class of bargain 
hunters. 

Rhubarb—RKhubarb is quiet. Spot stocks are not in evi- 
dence and sales as a whole are forced. No. 10 tins are the 
only ones on the market and are selling for $4.75. 

Canned Fish—Spot stocks are offered in w.de range. The 
prices are at the usual levels and are generally above the level 
of the buyer. More or less dickering back and forth is in 
progress, but the .ales are not heavy. All lines of canned fish 
are being inqu.red for, only the bargain hunters are the ones 
doing the inquiring. The principal outlet is through the 
consuming public and their demands are only the day-to-day 
variety. 

Saimon—Pink salmon is offered on spot with the hold- 
ing prices—$1.07a1.10. This class of tinned fish is not readily 
moving at retail. Red Alaska is selling all the way from $3.15 
up. The demand is light and only for the day-to-day require- 
ments. The coast market shows more life than this one. 
Chums are more or le.s quiet, and what demand exists is only 
for current consumption. Red Alaska 1920 pack, No. 1 tall 
changes hands at $1.10a1.40. Chums will move at 90ca$1.05. 

Sardines—This product is weak and quiet in all packs. 
Small jobbing lots are taken as they are made. Government 
surplus stocks are somewhat disquieting to the jobbers as the 


selling prices are so far below what they can quote. The dis- 
tressed lots are moving, and at discounts. 
Shrimp—Shrimp is quiet and the demand light. Only the 


current requirements are looked after. No replacement sales 
are noted, unless it is absolutely necessary. Shrimp per dozen, 
No. 1s, are quoted at $1.90a2.00 and No. 1%s are changing 
hands for $3.90a4.00, 

Tuna Fish—Tuna fish is also weak and quiet. 
only a slight demand for this tinned fish. Spot holdings all 
reflect weakness. Chain stores have buyers in the market and 
close on a bargain quickly. The source is only to supply di- 
rect to the consumer. White California 4s are quoted at 
$6.50, while California blue fin 4%s are selling at the same 
price. 

' Oysters—Oysters are quiet and demand light. What sales 
are made is only for the day-to-day consumptive requirements. 
No big sales are noted. Sometimes the sales appear to be 
forced. The prices generally quoted f. 0, b. factory are 4 oz., 
$1.04, while 8-oz. tins change hands at $2.80a2.85. 


There is 


PICKED UP IN PASSING. 


Word has been received here that H. G. Clarke has been 
elected vice-president and general manager of the Neilson & 
Kittle Canning Co., of San Pedro, Cal. He succeeds A. F. Kittle, 
who recently resigned to engage in the sardine packing busi- 
ness for his own account. Mr. Clarke was formerly a member 
of the firm of Kelley, Clarke & Co., with offices in New York 
and with J. M. McNiece & Co. in their local office, when he 
left to go to San Francisco for Segerman Brothers. 

A number of Western New York packers of apples have 


been in the market this week. One report stated that the cold 


weather has hurt the peach and cherry crop, but that apples 
did not seem to be affected. 


In a communication from Harry C. Gilbert Co., of Indian- 
apolis, the information was received that there has been a 
heavy demand for spot corn. Buyers have been trying to find 
desirable grades at 75c factory, but have been unable to get 
what they wanted for less than 80sa82%. Continued buy- 
ing has cleaned up spot stocks of grades that sold for 75c and 
it is difficult now to procure anything for 80c. Occasionally 
a packer will sell in car lots for 80c. 


W. C, Sturn, who has been connected with the local of- 
fice of Butler & Sergeant, has left New York to open up offices 
for his firm in Baltimore, where he hopes to keep in close 
touch with the canning industry and be able to buy better for 
his local customers, 

A number of business men of Taft, Cal., have organized 
the California-Alaska Fish and Commercial Company, with 
$100,000.00 capital stock. It was incorporated to conduct 
fishing operations off the coast of Alaska, under the direc- 
tionof James K. Schenck, of Hollis, Alaska, who has had many 
years experience in the North. They will also establish gtores 
and trading posts and trade in raw furs. Those included in 
the company are C. Z. Irvine, R. J. Leahy, F. E, Jordan, Bert 
Shaler, Joseph Stiles, William Ress and C. G. Sinclair, 


The Southern freight rate committee has notified peach 
shippers of Georgia that the freight rate for them on coming 
crop has been reduced 10 per cent., as per their request. 


There is general complaint registered by all distributors 
of canned food at their inability to procure tomatoes for buy- 
er’s labels. The complaint is that each week there are less 
of this type of canned goods available. 


Articles of incorporation have been filed by the Citricube 
Company, of Anaheim, Cal., capital $100,000.00, for the pur- 
pose of operating canneries, dehydrating plants, refineries, 
etc. The directors are R. R. Pember, C. Johnson, F. B. John- 
son, Thomas L, McFadden and Walter Cadman. 


The first case to come up relative to this law of packing 
tomatoes with other contents than the juice of tomatoes, 
was the State against John G. Grimmel, a canned goods packer 
located at Jarretsville, Harford County, Maryland. Grimmel 
pleaded guilty to the’charge of having mixed water with his 
pack. The judge trying the case suspended sentence, taking 
into consideration the fact that Grimmel suffered a loss of 
3,000 cases of tomatoes, which the Pure Food officials had 
forbidden him to market. 


The case has shown widespread interest to the packing in- 
dustry of the State. One packer stated that the tomato can- 
ning business of Maryland and Delaware was going to ‘the 
dogs” prior to the passing legislation. 


After much waiting and delay on the part of growers and 
canners of asparagus around Sacramento, Cal., they have 
finally come together in some sort of an agreement as to the 
prices on long-term contracts during the 1921 season, where- 
by they will pay to the farmers $3.15 per hundred pounds 
and an additional 35c per hundred pounds, providing the can- 
ned product can be sold on the basis of 34%c a pound, 

Long-term contracts call for delivery to canners at the price 
range of 2%c to 3c, but last year a bonus was paid which 
brought the price up to 5c. This year canners are disposed to 
hold growers to their contracts while producers made an effort 
to get 3%c. 

According to the new agreement the grower will not know 
whether or not he will receive the extra 35c per hundred pounds 
until the pack is placed on the market, and it may be six 
months before any payments are made, should the grower be 
entitled to that amount. This is not altogether satisfactory 
to the grower, though it was considered the best agreement 
that could be made, 
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‘No nails, thank you! 

“‘Not at all necessary. 

‘*A few twists of the strong, stapled, steel 
wire that binds me and I’m ready to carry 
your goods safely and surely from Portland, 
Maine, to Portland, Oregon. 


Ease and speed in setting up, convenience in 
handling and economy of floor space are just a 
few of the unusual advantages that are con- 
verting more and more shippers from cumber- 
some, old fashioned, time consuming methods 
to Embry—4—One Boxes. 

And the beauty of it all is that Embry—4— 
One Boxes are not only more easily handled 
and set up (being frequently as much as 50% 
lighter than old-time cases) but, because of 
their scientific wirebound construction, are 
twice as strong! 

Let us tell you more. 


Embry Wirebound Box Co. 


Branch of Embry Box Co. 
Incorporated 


828-D Suuth 20th Street Louisville, Ky. 
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RENNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Boston Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 
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CALIFORNIA MARKET 


California Included in the Cold Snap and Damage to Fruits— 
Snow in Los Angeles and in Places Never Seen Before— 
Damage Small—High quality of Asparagus Being 
Packed—Good Movement of Fruits—The 


Fishing Interests—Coast Notes, 
Reported by Telegraph. 


San Francisco, Cal., April 15th, 1921. 

Cold Hurts Crops—The month of April was ushered in by 
a freak storm that visited almost every section of California 
and which was followed by a cold snap that has done consider- 
able damage. The extent of loss to fruit growers has not yet 
been determined, but damage of this kind is usually exag- 
gerated at first and it is not likely that this will prove as ex- 
tensive as the early reports indicate. That there has been some 
damage done by frost to grapes and apricots is conceded, but 
the outlook is still for satisfactory crops. In Southern Cali- 
fornia snow fell in Log Angeles and even visited the Imperial 
Valley. where it was never known before. Southern apricot 
growers report that considerable damage was done to that crop 
and growers in the northern part of the State are also sending 
in reports of losses. Canning interests are not being stampeded 
by the reports of frost damage, as in former years, and are 
making no efforts to contract for ;upplies. A light fruit crop 
would probably be welcomed by all interests concerned, since 
there is now a surplus of both canned and dried fruits, with 
growers worried over the disposition of the crop now being 
grown. : 

Asparagus Prices—The announcement of the naming of 
tentative opening prices on canned asparagus by the Cali- 
fornia Corporation has been followed by opening prices on the 
part of several other concerns, notably Libby, McNeill & Libby 
and the Hickmott Canning Company. The prices of the latter 
concerns are higher than those named by the California Pack- 
ing Corporation, with those of Libby, McNeill & Libby the 
highest of all, taking the list as a whole. Packing operations 
are now general and the output is said to be of an exceptionally 
high quality, owing to ideal growing conditons. Early sales 
have been quite satisfactory, despite the general tendency of 
the wholesale grocery trade to buy carefully and for imme- 
diate requirements only. 

Fruits—A good demand has been noted of late for the 
cheaper grades of California canned fruits, especially for apri- 
cots and pears, these being wanted principally for bargain of- 
ferings in chain stores. Some very large shipments are mov- 
ing to the Atlantic seaboard by the water route, the recent re- 
duction in freight rates assisting in the movement. 

Fish—The California State Legislature, now in session at 
Sacramento, has taken a fling at Japanese fishing interests 
and the Senate- has passed the Inman bill designed to pro- 
hibit Japanese from fishing within the three-mile limit off the 
coact of this State. The measure was passed in the house by 
such a majority, 30 to 4, that its adoption as a law is not out- 
side the range of possibilities. Later the Senate voted to re- 
consider the bill in justice to canning interests to make its 
provisions effective an January 1, 1923, instead of 90 days 
following its enactment. A large part of the tuna and albscore 


packed in the southern part of the State are caught 
by Japanese. Proponents of the measure made their fight an 
out-an-out issue between the people of California and the Japan- 
ese, contending that the latter are monopolizing the fishing in- 
dustry of the State. 


THE CANNING TRADE. 


The John E. Heston Company, of Long Beach, Cal., is 
fitting out a refrigerator ship and plans to catch tuna off the 
coast of Lower California and carry them to California can- 
ning plants in a frozen condition. Definite arrangements have 
already been made to dispose of the catch and canneries will be 
enabled to operate for about nine months a year, instead of 
three to four, as at present. It is believed that by bringing 
in large supplies from outside sources the pack of tuna can be 
doubled and efforts are to be made to bring the price of this 
fish down to the pre-war level. , 

Good progress is being made in the formation of a sal- 
mon packers’ pool on the Pacific Coast and it is reported that 
more than a million and a half cases have been signed up in 
the movement. It is hoped by packing and banking interests 
that the price of pinks and chums, which are now being sold at 
about $2 a case below packing costs, can be stabilized. <A 
little more interest is being taken in pink salmon, but orders 
from wholesalers are still on a very conservative basis. 

Salmon packing interests of San Francisco have received 
word from the Northwest that the fishermen of the Columbia 
River and Puget Sound districts have voted to accept the con- 
ditions offered by packers and that several concerns are pre- 
paring to outfit vessels for Alaska. The local fishermen are 
still holding out and it is still unsettled whether packers 
operating out of this port will dispatch boats to the north or 
not. Usually the bulk of the fleet is on its way by this time. 

Coast Notes—The directors of the Sutter County Farm Bu- 
reau, with headquarters at Yuba City, Cal., have made a care- 
ful investigation of the farm wage question and have recom- 
mended that white workers be paid forty cents an hour this 
season for orchard and general farm work, with a maximum 
of thirty-five cents an hour for Orientals. This is for labor 
without board. 

The California Peach and Fig Growers, Inc., with head- 
quarters at Fresno, Cal., plans the erection of a $40,000 can- 
ning and preserving plant at Figarden. The plant will be used 
largely in experimental and demonstration work in canning 
and preservig figs, although peaches will also receive attention, 

The Manteca Packing Company, of Manteca, Cal., has in- 
stalled some special machinery and is packing asparagus for 
the first time. It will make a run of about three months and 
by that time fruit packing will be in order. 

The California Conserving Company has invested $100,000 
fn new equipment for its plant at Hayward, Cal., and plans to 


operate practically the year around. E. A. Hey is superin- 
tendent. 


The Lodi Canning Company, of Lodi, Cal., has commenced 
operations on spinach, but the pack will be lighter than last 
year, as the acreage has been reduced. 

The Hickmott Canning Company has opened its plant at 
Antioch, Cal., on asparagus, with about 200 persons employed. 
James Gunn is superintendent. 

The Zerillo Canning Company, of Healdsburg, Cal., has 
submitted a proposition to creditors to re-establish the plant, 
offering one-half of the coming two years’ profits to be ap- 
plied toward liquidating claims. 

An attempt is being made to reorganize the A. Rupert 
Company, of Portland, Ore., in order that the firm may continue 
its canning business in Oregon. The shareholders of the com- 
pany have given their approval to a plan of reorganization 
which has been placed before the creditors. 

The Morgan Canning Company, of Salt Lake City, Utah, 
is offering an issue of $300,000 9 per cent. preferred stock 
for sale, the proceeds to be used in the retirement of outstand- 
ing obligations insured by the company in the erection of its 
new plant at Smithfield, in the heart of a fine pea growing 
district. 

William J, Withers, well known merchandise broker of 
112 Market street, San Francisco, Cal., has been appointed 
agent for the Inderrieden Canning Company, packers of corn 
and peas in Wisconsin and Illiois. 

The Hilo Pineapple Company, of Hilo, T. H., has increased 
its capital stock from $100,000 to $500,000 and plans the erec- 
tion of a cannery. Charles H. Will is president of the com- 
pany. “BERKELEY. 
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MASTERPIECES 


Lincoln Statue, Newark,N./7.—Gutzon, Borglum The Safe Box for Canned Goods 


Of Sculpture Of Box Building 


AGAR 


AGAR MANUFACTURING CORPORATION 


BUSH TERMINAL, BROOKLYN, NEW YORK 


factories: 15-17 Winchester St., Medtord, Mass. 


“Agar Boxes Carry” 
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CHICAGO MARKET 


Fruit Prices Advancing Because of Frost Damage—Buyers 
Continue to Get Goods at Lower Prices—High Freights 
Hold Out Eastern Tomatoes—Peas Recovering Some 
Attention—Big Gathering of Wholesale Grocers 
in Chicago — Good Demand for Re- 

fugee Beans. 


Reported by Telegram 


Chicago, April 15th, 1921. 


The cold snap has apparently killed off the cherries and 
peaches in many localities and prices on cherries have ad- 
vanced. Peaches, however, grow over too wide an area to 
make buyers believe that there has been a general destruction 
of the crop and there has been no speculative buying. 

Quite a number of cans of cherries were sold this week 
at prices ranging from $11.00 to $11.25 factory for red sour 
pitted No. 10 size, an advance of about one dollar per dozen. 

Buyers still continue to hammer on canned vegetables 
and they have at last succeeded in breaking the very low mar- 


ket on corn, which is being freely offered today in Chicago at | 


80c factory less freight to Chicago, from Iowa, Wisconsin and 
Indiana. 

I have been trying to get 85c less freight to Chicago for a 
good Illinois standard, but have had to stand and see the busi- 
ness go to others who seem to convince canners that they 
should sell at such a heavy loss. 

Indiana is selling canned tomatoes at 80c cannery for 2s 
and $1.10 cannery for standard 3s and is holding hard to that 
price. 

Eastern tomatoes cannot come here because of the high 
rate of freight. 


Bankrupt Sale of All Real and Personal 
Property of the Penn Yan Cider Company 


Sale will be held in Penn Yan, N. Y. Thursday, April 
23th at 10 A. M. The property consists of one large 
three story Cider Mill containing two large Cider 
Presses with Graters, Pumps, Motors and Elevating 
Equipment. 


Manufacturing Plant which contains eight Generators 
Nineteen Large Storage Vats, Two Steam Boilers and 
Four Furnaces and Electric Motors of various sizes. 
There are three large store or work rooms on the first 
floor and two large work rooms on the second floor. 
The'plant is situated on the tracks of the Pennsylvania 
Railroad and has a private siding. The location is 
as good as any in the state—large quantities of Apples 
can be procured in the immediate territory and at fair 
prices. On the same property are two dwelling houses 
one oflice building and large garage, also carloads of 
personal property. The property will be sold as a 
whole, or dismantled and the personal property sold 
separately. 


Also one large two and three story frame Vinegar 


AT DUNDEE, N. Y. 


will be sold a complete Sauer Kraut Factory. This Plant is practically new 
being operated but two seasons. The building isframe. has concrete floor 
throughout. Contains all necessary equipment for the manufacture of Kraut 
also two Cider Presses, and five large Storage vats, Power is furniahed by 
large Gasoline Engine. Located on the tracts of the N. Y. C. 8. R. and bas 
private siding. This plant will also be sold as a whole or dismantled and 
the personal property sold separately. 


No 10 size standard tomatoes are selling at $4.25 Chicago 
from consigned stocks in brokers’ hands. 

Canned peas are attracting some attention and now that 
the poor grades are out of the way some standards, extra 
standards and fancy qualities are being taken by the buyers. 

I have heard of a few sales of future peas, solely for 
fancy grades, but not many, 

Canned apples have advanced 25c the dozen in New York. 
Michigan has none—being cold out. 

Canned berries, of which Michigan canners have some 
stock left, are beginning to move and I note a sale of 1,000 
cases 2%s black raspberries S. E. L. twos in 20° syrup sold at 
$1.75 f. o. b. warehouse Chicago. 

A big gathering of whole:ale grocers was held in Chicago 
this week at Congress Hotel. It was called by A. J. Moore, of 
Sioux City, Iowa, and is not under the authority or auspices 
of any grocers organization. ij 

It is said in the telegraphic call that the purpose was to 
consider ways and means and plans to save the wholesalers of 
the country. I told one of them that I knew that many of 
the wholesale grocers needed spiritual salvation and asked him 
who was going to do the baptizing. He replied saying, 
“Damned if I know.” a 

Seriously, however, the purpose of the gathering seems 
to have been to consider the extortionate freight rates now be- 
ing charged by the railroads. 

I was told that the subject of the intrusion of chain stores 
and possibly of the meat packers going back into the distribu- 
tion of groceries was considered, but am unable to confirm that 
report as IT close. 

There is a good demand here for fancy and choice refugee 
green beans whole, cuts are not wanted. I do not know of any 
other article in canned foods which is really in request, though 
nearly all the houses are picking up bargains. 

I understand that one large house is buying freely of corn, 
peas and California canned fruits to carry over for fall trade, 
as they believe goods are cheaper spot than they can be pro- 
duced for this fall. 

There is considerable complaint among grocers and brok- 
ers of small buying and unreasonable offers, but such a con- 
dition is incident to a supreme buyers’ market, which cer- 
tainly now exists. WRANGLER. 


Write us for quotations on: 


SQUARE FIVE GALLON: 
PULP CANS 


107-135 lb. plate 
Plain or Enameled 
(Double Seamed ) 

Prompt or future deliveries. 


Thomas F. Lukens Company 
Distributors 
Also headquarters for Bar and Wire Solder, 
Superfine Soldering Flux, Soldering Cop- 


pers, Capping Steels, Can Lacquers, Solder 
Hemmed Caps Ete. Send for list. 


1105 Fairmount Ave., PHILADELPHIA, PA. 


Western Sales Office: 
Craig Brokerage Co. Merchants Bank Building 
Indianapolis, Indiana 


© 
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A First Class Label 
Stands Out 
in the Buyer’s Mind 


That’s true indeed! Take the best 
selling piece of goods on earth and 
change the label to plain black and 
white — and down drop its sales. The 
stronger the individuality of a can or 
a carton, the quicker the eye travels to 
it— and the better the mind remem- 
bers it. Mental action is picture action. 


LABELS, POSTERS 
WINDOW DISPLAYS 


The right label —right in design, 
right in color, first class in looks — 
that is our kind of labels; the sort that 
people remember. This is Color Print- 
ing Headquarters where the better 
quality of that sort of work is done at 
reasonable prices, in large runs or 
small. Will you try these products 
of ours? 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Baltimore, 439 Cross Street 
Cincinnati, 55 Beech Street 


Not Mere Claims, but 


Positive 
Pulping Facts 


HE record of accomplishment made by the Indiana Pulper in can- 
ning plants all over the country, conclusively proves its reliabiliy 
and steady performance, its low upkeep expense, its ability to 

secure more pulp from the tomato, and its tremendously greater capacity. 


One canner says “The Indianais paramount to any pulper we have 
ever had in our plant. We have been particularly impressed with the 
degree of dryness of residue and the simplicty cf construction which 
makes for both ease in operation and ease in cleaning.” 


“Another man says of 


THE INDIANA PULPER. 


“We can get a greater amount of pulp and a finer product. The pulper 
is us good as the first day we used it. We will put in another Indiana 
next year.” The president of another big canning concern writes: 

The three Indiana Pulpers have given us the very best service of any 
pulper we ever used. We did not lose a minute during the tomato season 
on account of the machines refusing to work.” 


A GUARANTEED DAILY CAPACITY OF 10,000 BUSHELS OF TOMATOES 


This is a conservative estimate. One concern making a ten-hour 
test, pulped 32 tons of tomatoes per hour. This wasall that could be fed, 
put was not enough to determine its capacity. Another concern on test, 
obtained 20 to 25 gallons more raw pulp per ton of tomatoes than he ever 
yng — any other pulper and claims to have used every make on 

e market. 


THE PULPER—FINISHER 


For the small plant, handling up to 2500 bushels of tomatoes daily, 
The Indiana equipped with a finishing screen it isthe idea) equipment 
for both pulper and finisher. Used in this way. the one machine does 
the work of two in one operation. In actual work in plants last season, 
the Indiana used in this way—producing finished product from the whole 
tomato at one operation—produced product which showed less bacteria 
and a smaller mould count than product put thru both a pulper and 
finisher of other manufacture. 


WRITE TODAY ABOUT AN INDIANA for next season. 


Other Langsenkamp products:—Copper Steam Jacketed Kettles, 
Standard Continuous Agitating Cookers, Rotary Washers, Tomato 
Crushers, Sanitary Desectiable Pumps Sorting Tables, Syrupers, Feed 
Water Heaters, Steam Traps, Gasoline Fire Pots, Brass Handy Gate 
Valves and enameled Lined Pipe. A request will secure complete infor 
mation on your needs. 


INDIANAPOLIS, IND. 


Eastern Representative Coast Representative 
S. 0. RANDALL'S SON ANDERSON-BARNGROVER MFG. CO. 
Baltimere, Md. San Jose, California 


F. H. LANGSENKAMP 
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CUBAN SUGAR COMMISSION CAN BE SUED FOR RAISING 
PRICES, 


Any manufacturer using sugar who has had to pay higher 
prices since February 23 could sue the American members of 
the Cuban Sugar Finance Commission as parties to a price- 
raising combination and collect triple damages, according to an 
opinion by William D. Guthrie, one of the most eminent law- 
yers in the country. Mr. Guthrie was retained by the Federal 
Sugar Refining Company on behalf of American refiners, 
manufacturers and consumers. 


Cuban raw sugar, and therefore the price of half the 
sugar used in this country, is now in the control of a small 
group of Cuban interests, according to the facts found by Mr. 
Guthrie. President Menocal, of Cuba, by a decree issued Feb- 
ruary 11, appointed the Sugar Finance Commission, which 
began work on February 23. This commission, says Mr. Guth- 
rie’s opinion, “has a complete control and monopoly of the 
1920-1921 sugar crop of the Island of Cuba, that it has power 
to restrict lawful trade and free competition therein and the 
export and shipment of such sugar into the United States, 
that it has the power to increace and has actually increased 
the market price of Cuban raw sugar in the United States, and 
that it is regulating, restraining and monopolizing such im- 
ports into the United States and extorting from American re- 
finers’ whatever increased prices it may see fit to fix.” 


Within four weeks of the appointment of the commis- 
sion the price of Cuban raw sugar on the New York market 
went up from 34 to 54 cents a pound, or nearly 62 per cent. 
increase. Says the opinion, ‘‘The price of sugar throughout 
the United States has heretofore been practically regulated 
by the price prevailing in the New York market for Cuban 
raw sugar, and Mr. Hoover, as United States Food Administra- 


THE KNAPP LABELER. 


tor, publicly declared that a rise of one cent per pound in the 
price of Cuban sugar would increase the cost of sugar to the 
American consuming public by $80,000,000.” 

“A combination which violates the anti-trust acts of the 
United States” has been created, declares Mr. Guthrie. The 
commission consists of two big producers, two representatives 
of the so-called independent producers, two bankers and the 
Cuban Secretary of Agriculture. The active member of the 
commission in this country is R. B. Hawley, who directs the 
New York sub-committee. As these are American citizens, 
they are liable to penalties for violation of the anti-trust laws. 
According to Mr. Guthrie’s conclusions, the resident members 
of the commission could be sued ‘“‘either at law for threefold 
the damages or in equity for injunctive relief.” It is expected 
that the Federal Sugar Refining Company will take such legal 
action on behalf of sugar users affected. 


WORTH THINKING ABOUT. 
Says the New York Telegraph: 

“Did you ever stop to wonder what all the profes ional re- 
forms used to do to earn, or get, their livings before they 
started in to dragoon the rest of the world and collect fat sal- 
aries for so doing?” 


To Save Money See the 


“Wanted & For Sale” Ads 


uses a liquid pick-up glue which does not require heating. No lamps or 
apparatus to bother with. Labels cold cans, moist or sweaty cans. 
Labels in a draught or any place at all. Has positive pick-up. Saves 
labels. | 
The curling bar for shaping the label to the curve of each can, permits 
the use of varnish labels, and handles all kinds of labels far better than 
any method yet devised. Labels stay put and the very small amount of 
gum and paste used insures neat work. Nothing to rust the cans or stain 
the labels. 

As the Knapp Labeler is automatic, the human equation is largely elim- 
inated. Just watch a Knapp at work and you will see the reason why 
most canners specify this labor saver and trouble quencher. 


Write for cut ot our new Boxer 


The FRED. H. KNAPP COMPANY 
Baltimore = = = Maryland 


Berger & Carter Co., Pacific Coast Dealers, San Francisco, and Brown, Boggs Co., Canadian Dealers, Hamilton, Ontario. 
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“It Sticks for Keeps” Established 1879 


Adex Manufacturing 
Company 


Manufacturers of 


ADHESIVE GUMS, 
GLUE AND PASTE 


604-606 W. Pratt Street 
BALTIMORE 2 MARYLAND 


Over Two Thousand 


Chisholm- Scott 


Viners 
and Five Hundred 


White Style Feeders 


in use in the United States 


e 
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These feeders do not tear the pods from the 
vines as other feeders do. 


For information, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 
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CALDWELL 


MACHINERY FOR 
CANNING PLANTS 


Pulleys, Friction Clutches, 
Clutch Pulleys, 


Jaw Clutches 


Saldwell machine molded cast 
tovth gears, the best cast tooth 
gears made. We can furnish gears 
with cut teeth. 


Stee! Elevator Buckets 


black or galvanized 


Standard detachable 


chain carried in stock. 


Cast iron sprocket wheels 
for all sizes of standard 


Pillow block bearings, 


post hangers, drop hang- 


ers, shafting and collars. 


A complete line of Elevating, Conveying and Power 
Transmitting machinery. 


H.W. CALDWELL & SON CO. 


CHICAGO: 17th & WESTERN AVENUE 
NEW YORK: 50 CHURCH STREET 
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Good Books for your Office: 


1—A Complete Course in Canning—$5.00 
2—How to Buy and Sell Canned Foods—$2.15 
3—A History of the Canning Industry—$1.00 
4—The Canning Trade Almanac—$1.00 
5—‘‘The Canning Trade’’—every Monday. 


ALL PUBLISHED BY 


THE CANNING TRADE, Baltimore, Md. 


The Journal of the Canning Industry. 
PUBLISHERS OF THE INDUSTRY'S LITERATURE 


All that a good tester 
should be! 


This machine tests cans for leaks in water un- 
der air-pressure, at the rate of 150 per minute. 


The back-plates have accurate screw-adjust- 
ments, allowing the correction of rubber-leaks 
under water. 


The cans enter one side and are discharged 
at the other, making a centinuous run in the 
direction of the “Automatic Line.” The leaking 
cans are automatically discharged into a separ- 
ate chute, apart from the good cans. 


This machine pumps it’s own air, is under the 
iastant centrel of the attendant and may be 
easily changed fer a can of different size. 


Cameron Can Machinery Co. 
240 N. Ashland Avenue 
CHICAGO» 


“AGENCY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avenue De Chatillon, Paris, France.” 
“WM. COOPER PENN & CO., 25 Victoria St., London, England.” “D. M. KABLE, Postoffice Bldg., Hongkong, China.” 
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When Experience has Shown You 


The Expense of Mediocre Seed— 


Come stop the leak 


Leonard Seed Company 
Chicago 


SOUDER CONTINUOUS COOKER 


TESTIMONIALS 
Souter Mfg. Co., Bridgeton, N. J 


4 Dragsbor, Del., January 8, 1920. 
Gentlemen 


Your letter received in regards to the Continuous Cooker purchased from you in 1919; is a success in regards to processing Tomatoes. 

We would not attempt to run a canhouse again without one of thes? Cookers, they do the work fine, save labor and time. 
We remain, yours very Ss A 
R. D. LINGO COMPANY. 
Canton, N. J., January 7, 1920. 
Souder Mfg Co., Bridgeton, N. J. 
Gentlemen : 

Answering ge of recent date, beg to advise in fall of 1918 we purchased one = © gag Continuous Cookers, and after one season’s 

satisfactory service, as you know, we placed our order for two (2) more of the same 


Bra ye go that all three machines were only used to part of their capacity ee 1919, but stood the test of hard work when 
was nee 


Ye feel the Souder Continuous Cooker is well worth the money, and the saving to the canner is enormous on a pack. 
Yours very truly, 
FRANK H. G. SHIMP & SON. 
These Are But Two of Our Many Testimonials. 


SOUDER MPG. CO., Bridgeton N. J. 
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INVENTIONS MOTHER NECESSITY IS PRODUCING. 


Some Big and Important Movements On Foot—The Giant Is . 


Stirring and Breaking Some of His Bonds—New Bureaus, 
New Price Associations—New Consolidations of 
Canners and What They Portend. 


Anyone who has kept in close touch with the canned foods 
industry during these past months of travail, must have noted 
how sensative and nervous it has become and likewise been 
able to discern an unmistakable evidence of impatience with 
past conditions and a desire to change them, even to a radical 
extent. As we have intimated the great giant of the food 
world, the canning industry, has begun to stir, is waking up 
and threatens to break all the bonds that have been holding 
him down these many years. In olden days the long suffer- 
ing canners were content te accept all the flings and arrows 
of adversity without a murmur, as merely a part of the game; 
but not so now. The canners have been compelled to see their 
goods go out of their hands at a heavy loss, but to witness them 
passing through the other hands leaving quite satisfactory 
profits. And naturally the canners have begun to ask them- 
selves, ‘“‘if everybody else who handles canned foods can make 
money out of them why can’t we?” and they propose finding the 
answer. 

In seeking it they feel rather testy towards all those in- 
terests upon which they formerly depended. and are more than 
half inclined to reproach them unjustly and to deal with them 
unfairly; and we may expect to see their efforts at self-emanci- 
pation at first take shapes and forms that may not be wise, or 
that may prove really detrimental to their best interests, in 
the long run. This is only human, for the first impulse of 
revolution is to kill and destroy. Later on comes the knowl- 
edge that it is necessary to build up, as well as to tear down, 
but before that stage of mature deliberation is reached, all 
kinds of avenues will first be explored, and all sorts of foolish 
leads followed, only to be abandoned. You have a lot of this 
evidence before you, if you have been able to read the signs, 
and you will see more of it as time passes. 

The thing of importance is that the industry is set upon 
this task and will, ultimately, accomplish it as it intends. It 
may make mistakes, as it must in all human probability, and 
will blunder along, but it will blunder along and never go back 
to the old state of helplessness. Be assured of this: that the 
canning industry has passed the days of swadling clothes, has 
even ceased to cfawl and is now beginning to walk, uncertainly 
and unsteadily, but with courage and determination, born of 
necessity, and its steps will grow firmer and more certain as 
time passes. Those who have been what may be termed its 
wet nurses in the past will have to find other, and more ad- 
vanced positions in its household, if they wish to keep in 
touch with and be of use to it. Let all men, in whatever 
capacity they may have served it, take notice that we are in a 
new day in the canning industry. 

Recently you heard rumors of the formation of a new 
and powerful organization on the Pacific Coast, and which the 
already powerful California Packing Corporation was said 
to welcome, if but true. Last week we published news of the 
formation of a new Bureau of canners in Southern California, 
with broad ideals of service to the canners of the Coast. 

Others of you have heard, and many of you have joined 
the newly-formed Corn Canners Open Price Association, whose 
Constitution we are publishing with this article; and others of 
you are hoping for the formation of a like association for peas, 
tomatoes and what not. 

A little careful study of the intents and purposes of this 
new association will show wonderful promises, as an associat- 
ion. Here is its Constitution: 


ARTICLE I. 
Name. 


This Association shall be known as The Corn Canners’ 
Open Price Association, and shall be composed of persons in 
the business of canning corn for food consumption. 


ARTICLE II, 
Objects and Purposes. 


The objects and purposes of this Association shall be to 
secure a full understanding of conditions surrounding the 
Corn Canning Industry, to promote improved methods of manu- 
facture and marketing, to acquire, preserve and disseminate 
information in connection therewith, and to generally promote 
the interests and welfare of Canned Corn Manufacturers (which 
are set forth more fully in Article VIII, of this. Constitution). 
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ARTICLE III. 
Membership. 


Section 1. The membership shall consist of individuals, 
firms or corporations actively engaged in the manufacture of 
Canned Corn, each member shall have the privilege of one 
(1) vote, votes shall be in person, or by an authorized repre- 
sentative of the firm; proxies not permitted. 

Section 2. Applicants for membership shall qualify by 
signing a contract, a copy of which is set forth in Article VIII. 
of this Constitution, whereof said applicant shall be entitled to 
all the rights and privileges of the Association by the paymen: 
of the dues as the same shall become due and payable, as set 
forth in Article VIII. 


ARTICLE IV. 
Meetings. 

Section 1. The annual meeting for the election of officers 
of the Association and the transaction of other business shall 
be held at Dayton, Ohio, on the last Thursday in the month of 
February. 

Section 2. Regular monthly meeting of the Association 
shall be held on the last Thursday of each month at Dayton, 
Ohio, except that there shall be no regular meeting in the 
months of August, September and October. 

Section 3. Regular meetings of the Board of Directors 
shall be held on the same date and at the same place as the 
meetings of the Association. 

Section 4. Special meetings at the call of the President 
of the Association or any three members. 

Section 5. The place of any meeting of the Association 
may be changed by the Board of Directors. 


Section 6. Special meetings of the Board of Directors 
shall be at the call of the President. : 
ARTICLE V. 
Quorum. 


Section 1. The attendance at any regular or called meet- 
ing of the Association of fifteen (15) members in good stand- 
ing shall be regarded as a quorum for the transaction of 
business. 

Section 2. The attendance at any regular or called meet- 
ting of the Board of Directors a majority of the elected mem- 
bers to the Board shall be regarded as a quorum. 


ARTICLE VI. 
Officers. 

Section 1. The officers of the Association shall consist of 
a President, Vice-President, Secretary and Treasurer. 

Section 2. The Board of Directors shall consist of eleven 
(11) members, five (5) of which shall be selected at the initial 
meeting. The President, Vice-President and Secretary to be 
ex-officio members and two (2) selected from the members of 
the Association, one (1) for term of one year, one (1) for 
term of two years; of the six (6) remaining Directors to be 
elected they shall be elected for one and two years alternately 
with their selection. 

Section 3. The President shall at each annual meeting 
appoint a nominating committee to prepare a ticket of officers 
to be voted upon and other nominations may be made from the 
floor. A majority of all votes cast shall be necessary for the 
election of any candidate to office. 

Section 4. In the case of vacancies on the Board of Di- 
rectors or in any of the official positions the same shall be 
filled by the Board of Directors at any meeting. 


ARTICLE VII. 
Duties of Officers. 

Section 1. It shall be the duty of the President to pre- 
side at all meetings of the Association. 

Section 2. In the absence of the President the Vice-Presi- 
dent shall perform the duties of the President. 

Section 3. The duties of the Secretary and Treasurer 
shall be to keep the minutes of all meetings of the Association, 
also of all meetings of the Board of Directors, and to notify 
the members in advance of all regular and special meetings, 
and to keep a record of receipts and expenditures of all 
moneys coming into his hands as Treasurer. 

Section 4. The Board of Directors shall have power to 
select its Chairman, to appoint committees from the member 
ship of the Board or of the Association, to devise and carry 
into effect such measures as they may deem proper and expe- 
dient to promote the objects of the Association (which ob- 
ject shall at no time be in conflict with any national or state 
law), and shall be vested with full power of the Association 
save as such times as the Association is in session. 

Section 5. The Board of Directors shall employ a Man- 
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ager of the Association, whose compensation shall be that 
agreed upon by a special contract entered into between the 
Manager and each member of the Association. 
contract having been approved by the Board of Directors and 
being set forth as Article VIII, of this Constitution. 

Section 6. Not less than five per cent. nor more than 
ten per cent of all money paid by members of the Association 
as dues to the Manager shall be paid into the Treasury of the 
Association to defray the expenses of the Association and of 
the Executive Committee. 

ARTICLE VIII. 

Manager’s Contract. 

This agreement entered into by and between 
(who is now 
a member of The Corn Canners’ Open Price Association), here- 
inafter referred to as the party of the first part, and T. E. Dye 
(Manager of said Corn Canners’ Open Price Association), 
hereinafter referred to as the party of the second part, wit- 
nesseth: 

Section 2. The party of the first part, being engaged 
in the business of Canning Corn, which business has entailed a 
serious loss from time to time to the party of the first part 
because of the party of the first part’s lack of information 
of market conditions; because of his lack of reliable informa- 
tion as to production and consumption of Canned Corn, and 
further because of elements of misrepresentation and deception 
that enter into the marketing of Canned Corn due to the lack 
of information of the party of the first part as to market con- 
ditions and other information of general conditions that enter 
into the manufacture of Canned Corn, does hereby employ 
the party of the second part to gather statistical information 
as to production and consumption of Canned Corn, as to prices 
like Canned Goods are beng sold for, the quantity and quality 
of such sales, the conditions of crops, labor, etc., pertaining to 
said industry to the end that the first party may openly and 
intelligently conduct his business of Canning Corn. 

Section 3. The party of the second part hereby accepts 
employment from the party of the first part for and in con- 
sideration of the sum of one-half of one cent per case of Can- 
ned Corn in hands of first party at date hereof. It being under- 
stood and agreed that the minimum consideration for services 
rendered by the second party to the first party shall be Fifty 
($50) Dollars, and the said services shall be rendered for the 
further consideration of thirty-five mills per case of Corn 
packed by the first party during the season of 1921, and there- 
after, provided that said consideration, shall not be less than 
Fifty ($50) Dollars for any one year’s services. 

Section 4. The payment for said services by the first 
party it is agreed shall be on present stock on hand (or on 
minimum amount of $50 if stock percentages does not equal 
that amount) one-third cash, one-third in sixty days from date 
hereof, and one-third in one hundred and twenty days from date 
hereof. The payments for said services on the 1921 pack shall 
be one-third November 1, 1921; one-third March 1, 1922, and 
one-third July 1, 1922, and so on each succeeding year during 
the continuance of this contract, and the further consideration 
of the first party rendering promptly and truthfully upon re- 
quest from second party all information as to stock on hand 
including grades and conditions, reports as to acreage con- 
tracted for, acreage planted, condition of crops, information as 
to quantity and quality of labor, wages, etc. Copy of all sales 
made, large or small, including any special arrangements, 
freight rates and shipping agreement. The second party fur- 
nishing the blanks therefor and of the further condition that 
should the first party fail to make such reports to the second 
party on blanks furnished by second party then and in that 
case second party is not obliged to furnish reports to first 
party while so delinquent. It is further agreed that failure to 
make payments for services rendered as stipulated herein or 
failure to make such reports truthfully shall cause first party 
to be dropped from the list of subscribers to The Corn Canners’ 
Open Price Association. 

Section 5. It is mutually agreed that the party of the 
second part or some one under his direction shall have access 
to the books and records of the party of the first part for the 
purpose of auditing and checking reports made by the first 
party to the second party and should it appear to the party of 
the second part upon such investigation that the party of the 
first part was purposely incorrectly reporting the information 
called for on blanks furnished the first party by the second 
party such conduct upon the part of the first party shall be 
sufficient grounds for the Association to ask for the with- 
drawal of the party of the first part from membership in the 
Association, and it is agreed that the party of the second part 
shall have no further obligations to make reports to the party 
of the first part. 


Section 1. 


A copy of said . 


Section 6. It is mutually agreed and fully understood that 
all reports made by first party to second party are to be com- 
piled and become a part of general statistical knowledge to be 
distributed by second party to members of The Corn Canners’ 
Open Price Association, but in no case shall the second party 
use the name of the first party except in report of sales. In 
the report of sales the party to whom sold shall not be named 
without first party’s consent but the destination of shipment. 
only is to be designated, 

Section 7. It is further understood and mutually agreed 
that nothing in this agreement or the carrying out thereof shall 
in any way interfere with the free and unbiased operation of 
the first party’s business, either as to quantity the first party 
shall pack or the price at which he shall market his Canned 
Corn or the terms upon which he shall sell the same. That 
the basis and prime object of this employment is to promote 
harmony among manufacturers, to maintain friendly relations 
between all members of this Association, that they may co- 
operate for their mutual development and protection, and for 
the gathering and disseminating of statistical information 
whereby they may conduct their business openly and intelli- 
gently as well as independently. 

1921. 

Witness our hands the day and date last above written. 

ARTICLE IX. 
Amendments to Constitution or By-Laws. 


Section 1. The Constitution may be amended at any 
meeting of the Association by a majority vote of the mem- 
bers present, but no amendment shall be considered at any 
such meeting unless written notice of the proposed amend- 
ment or changes shall have been submitted to the member- 
ship by the Secretary at least fifteen (15) days prior to the 
date of such meeting, and it shall be the duty of the Secretary 
to encorporate such proposed amendment in the call or notice 
for the holding of such meeting. 

Section 2. The Board of Directors shall be authorized 
to make and amend the By-Laws of the Association.”’ 

There are any number of other movements toward amalga- 
mation, centralization or control of groups -of canneries in 
various sections of the country, not quite ripe, as yet, for pub- 
lication. But here is one big and important amalgamation 
that has been completed by business men who do not be- 
lieve in leaving things to loose and uncertain agreements. 

Sears & Nichols and J. F. Polk Co. Merged, 

W. J. Sears, president of the Sears & Nichols Canning 
Company, announces that the seven plants of the J, T. Polk 
Company, with headquarters formerly at Greenwood, Ind., 
and more recently at Mound City, Ill., have been consolidated 
with the twelve plants of the former, the Sears & Nichols Can- 
ning Company. Negotiations for this deal have been pending 
for the past sixty days, and under the terms ithe Sears & 
Nichols Canning Company assumed direction of the Polk prop- 
erties on April Ist. 

This transaction is one of the most notable in the history 
of the industry, as it unites two of the oldest and largest can- 
ning organizations in the country. Both were founded in 1873 
by men who were pioneers and friendly co-laborers in the diffi- 
cult tasks of establishing the industry in the West. 

The J. T. Polk Company, since the retirement and death 
of the late J. T. Polk, has been successfully managed by his 
son, Ralph B. Polk, assisted by Mr. Harry McCartney. 

With this acquisition the Sears & Nichols Canning Com- 
pany will own and operate nineteen plants located in Ohio, 
Illinois, Michigan and Kentucky, with an annual output of some 
two and a haif million cases of vegetables, making this com- 
pany the largest producers of canned vegetables in the United 
States. This output will require annually green produce from 
25,000 acres of land, and the finished product will have an 
annual sales value of five to six million dollars. ; 

The company will continue to produce the well-known 
line of products under Polk’s Best brands, which added to its 
Sugar Loaf brands, will prove a complete line of vegetables, 
as well as catsup, chili sauce, oven baked beans, etc, 

Mr. McCartney is to become a director and vice-president 
of the Sears & Nichols Canning Company, in charge of produc- 
tion for the company’s Western plants. The Polk factory or- 
ganization will also be continued with Mr. Paul Stanton as 
manager of the Indiana plants, and Mr. George W. Cowles as 
manager of the Mound City group. 

The new financing is in charge of the well known invest- 


_ ment bankers, Otis & Company, Cleveland, Ohio, and Powell, 


Gerard & Co., Chicago, Ill. 
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The legal matters were in charge of Mr. W. L. Taylor, 
of Indianapolis, for Mr. Polk; Mr. John A. Poland, of Chilli- 
cothe, Ohio, and Kelly.& Cotterill, of Cleveland, Ohio, for the 
Sears & Nichols Company, and Mr, Richard Inglis, of Cleve- 
land, Ohio for Otis & Company. 

It is understood that Mr. Ralph Polk was prompted to dis- 
pose of his interests by a desire to give more time to other in- 
vestments which are large, among them being the Polk Sani- 
tary Milk Company, of Indianapolis, the packing of grape 
fruit juice, which he has been carrying on for some time in 
Florida, and his farms at Greenwood and Mound City, which 
were: not included in the deal. 

Both interests are under obligations to Mr. James L. 
Ford, Jr., St. Louis, Mo., well known brokers (who have for 
years represented both the Polk and the Sears & Nichols prod- 
ucts) for having brought the parties together and assisted in 
bringing the negotiations to a successful termination. 

Mr. W. J. Sears, who last year served as president of the 
National Canners’ Association, since succeeding to the man- 
agement of the Sears & Nichols Canning Company interests 
in 1915, has successfully directed the growth of his company 
from an organization which operated fine canneries to one 
which will now operate nineteen. 

In connection with this deal, Mr. Sears made the follow- 
ing statement: 

“The Polk properties bring to our company certain prod- 
ucts which complete our line, and make it one of the most 
satisfactory lines of canned vegetables being produced in this 
country, 

“We are sure that our trade will be especially pleased to 
add to our Sugar Loaf line such products as oven baked beans, 
catsup and chili sauce. 

“We shall enter the packing season on a basis of con- 
servative operation, limiting our pack to the expressed demand 
- of our trade. We expect to be prepared, however, for the in- 
creased business which will come to those concerns which have 
put their houses in order. 

“This step is in line with the necessities of the times 
which require that the canners shall gather together larger 
funds of working capital and be prepared to co-operate with 
the distributor in an orderly but adequate distribution of 
canned foods. 


-made to all members. 


“T am especially pleased to have associated with me Mr. 
McCartney and his former associates of the Polk organization, 
all of whom are well prepared by their years of experience 
and training for our larger effort.” 


The Indiana Canners’ Exchange. 


All of you Know somethng of the Indana Canners’ Ex- 
change, about which its secretary treasurer has just said: 

“In November of last year a committee of Indiana Can- 
ners’ Association was appointed to investigate and report to the 
association on some plan which when put into operation would 
enable canners to know their business as other industries do; 
and conduct it on sound business principles and not on the 
“happy-go-lucky” way it had been in the past. After many 
meetings and consultations with attorneys the plan of the 
Indiana Canners’ Exchange was evolved, and on January 26th 
this company was incorporated in this state for $100,000.00. 
Our charter is rather broad and will enable us to do many 
things; yet at present we are taking advantage of only two 
of its provisions. The first and most important at present is 
the collecting of statistics concerning the stocks of all canned 
perishable articles in first hands, and the daily report of sales 
The second is listing at this office all 
offers by our members and bids from buyers for these goods 
Before listing offers, however, we have samples passed upon 
by an inspection board selected by the exchange; so that all 
offers made by our members will be on a common basis. 

“Our membership now includes 90 per cent. of the corn, 
peas and tomatoes which are put in tin cans in this state; and 
from the enthusiasm, which is now greater than it was at 
the beginning, we believe we have the logical plan already 
working for the establishment of the canning busines on a firm 
basis.” 

Over twenty years ago The Canning Trade said that the 
one logical way to market canned foods was through a duly 
appointed exchange, with branches in all heavy trading cen- 
ters, where goods, after being passed by a regularly constituted 
standardization bureau, could be offered, bid for and sold 
But we were too far ahead of time then. It now looks as if 
the time were near at hand for its consummation. Verily, 
old necessity, the mother of invention is producing some won- 
derful changes for the canned foods industry. 
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ANNUAL MEETING OF THE CANNED GOODS EXCHANGE. 
The Canned Goods Exchangg, of Baltimore, held its reg- 


ular annual meeting at the Emerson Hotel, following luncheon, © 


on Tuesday, April 12th. A very good attendance was present. 
The reports of all committees were read and approved, 
even to the election of the Nominating Committee’s whole 
report. This is as follows: 
New Officers of the Canned Goods Exchange. 
President, John R. Baines; vice-president, W. H. Killian; 
treasurer, Leander Langrall; secretary, William F, Assau. 


Committees. 


Executive Committee—Benjamin Hamburger, 
Summers, Jr., Hampton Steele. 

Arbitration Committee—C. J, Schenkel, Frank A. Curry, 
T. Preston Webster, Norval E. Byrd, William Grecht. 

Committee on Commerce—D. H. Stevenson, C. F, Butter- 
field, E. F. Thomas, J. O. Langrall, Howard E. Jones. 

Committee on Legislation-—E, C. White, Geo. T. Phillips, 
Geo. N. Numsen, John §S. Gibbs, Thos. L. North. 

Committee on Claims——-Fred. W. Wagner, Leroy Langrall, 
John W. Schall, Jos. M. Zoller, R. S. Wrightson. 

Hospitality Committee—W, E. Lamble, H. W. Krebs, Robt. 
A. Sindall, Robt. A. Rouse, Jas. F. Cole. 

Brokers’ Committee—F. A. Torsch, Herbert C. Roberts, 
J. A. Killian. 

Committee on Agriculture—William Silver, H. P. Stras- 
baugh, Albert T. Myer, Jos, N. Shriver, Samuel J. Ady. 

Counsel—Eli Frank. 

Chemist—Charles Glaser, 

The re-election of President Baines was made the occa- 
sion of quite a reception, and the fact that President of the 
National Canners’ Association, H. P. Strasbaugh, cast the ballot 
lent eclat to the occasion, 

President Baines broke a precedent by reading an address 
of acceptance, as follows: 


Chas. G. 


President Baine’s Address. 


In accepting the honor of being your president for a sec- 
nod term, I wish to make a few remarks, and if you will 
permit me I will read them. 

First of all, I want to say I will pass over what the Ex- 
change has accomplished in the past year, or what it has tried 
to accomplish. You are all familiar with that. You know 
what a hard vear it has been and you know what we have tried 
to do in the interest of the canners. That you are at least 
satisfied with our efforts, I think is shown by your action today. 

I want, however, to take this opportunity to thank the 
members generally for their support and response, but par- 
ticularly I wish to thank the Executive Committee, the Commit- 
tee on Commerce, and Mr. Assau, the efficient secretary, and 
doing this I do not draw an invidious comparison as to the 
work of other standing committees, although I do think some 
of them could very well accomplish more than they have, if 
they would realize the importance and respons.bility resting 
on their particular committee. 

I do not mean to find fault, but I simply throw out the 
foregoing as a suggestion. I also wish to thank the special 
committees that I called on during the year, for some of the 
work given to them took much time and thought of the mem- 
bers of those committees. 

Now for a few remarks as to the business in general. I 
ask the old-time question: ‘‘What is the matter with the can- 
ning business?”’ It is a trite thing to say, ‘‘Something is the 
matter.’’ We are all aware of that. It has gone through some 
hard times, but I think the last 6 or 12 months have been the 
worst in its history. It is in a slough of despondency, and is 
waiting for someone to pull it out, 

Here is an industry—producing commodities that are 
absolutely essential and necessary to the comfort, welfare and 
happiness of 110,000,000 people in the United States and many 
millions in other countries, and yet it is run so that it is only 
occasionally that those engaged in it make a fair livng profit. 
I have known this industry for 34 years and can count on my 
fingers the years that canners have realy been properly repaid 
for their investment, energy and work. These remarks apply 
particularly to Baltimore and vicinity, where tomatoes are the 
bulk of the pack. The canning business is already better or- 
ganized in California and elsewhere than this section. 

And strange to say, the years that canners fear most are 
bumper crop years, which in the nature of the business ought 
to be the canner’s best years, as he should then preserve food 
in times of plenty for times of scarcity. But as a matter of 


fact these bumper crop years frequently cause him loss instead 
of gain. 
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Another peculiar thing about our business is this, that 
it has become a settled condition or feeling that when a 
packer gets up a few thousand cases of goods he must make 
desperate efforts to unload them on to somebody—fearing a 
loss if he holds. Why should this feeling exist? Why cannot 
the business be so organized that the volume of goods can be 
taken care of until needed and then sold at a profit to the 
producer? A canner always talks only of his cost and is usually 
glad if he can get cost back. He seems to have little or no hope 
of making a profit and acts as if he should apologize if the 
market does enable him to get a little profit on a few hundred 
cases. 

I say we are familiar with all these conditions. 
diagnosis is correct, but where or what is the remedy.? 

My own humble opinion is that we fall down in the mat- 
ter of sales and distribution. 

We have lots of brainy men in this business, but they don’t 
get to work on this vital question and bring about a revolution, 


Oh, yes, I know many plans and suggestions have been 
made and some have been tried, but the plan and the man have 
not yet made their appearance. Notwithstanding this, however, 
I maintain we should still keep on trying to find a solution 
and no better work could be done by this old Exchange—the 
mother of all canning associations—than to develop or find 
the remedy for existing evils. 

It can be done and we should keep on trying until success 
crowns our efforts. 

Napoleon said there should be no Alps and that “can’t” 
did not exist in his dictionary. Let us take a leaf out of Na- 
poleon’s book. 

What we need is reform or revolution in methods of sell- 
ing. Prices and markets need stabilizing. I have read and 
been told by military men that the hardest thing to teach a 
soldier is to stand still and be fired at. When a man has once 
learned this lesson he is on his way to be a good soldier. 
Over and over again green troops have broken under fire be- 
cause they could not advance or fire back, and they have stam- 
peded and then when all is over they have wondered what 
they stampeded for. 

I think we canners often act like a lot of green soldiers. 
We cannot stand to be fired at. Someone breaks away, then 
there is a stampede, and all suffer in the end. 


We let buyers and buyers’ agents—and by buyers’ agents 
I mean brokers—make the market and fix prices. I have many 
good friends among the brokers. Men that I admire and 
respect but at present it seems as though they work for the 
buyers, although they get their commission from the sellers. 

I wish, too, to strike a blow at that vicious and unfair 
propaganda that canned foods must be sold cheap or they will 
not be bought by consumers. We sit supine and quiet when 
well known brokers get up and say No, 2 tomatoes must re- 
tail at 8 or 9c, and 3s at 12 to 13c per can or the public will 
not use them. Why do we not sit up on our hind legs and 
combat that propaganda? We do nothing to convince the pub- 
lic that a No. 2 can of tomatoes is intrinsically worth 10 to 12c 
and that a No. 3 can is worth 18 to 20c, according to location 
of distribution and amount of freight that has been paid on 
the goods. We do nothing to try to convince the public that 
the goods are worth what I have said when compared with 
other foods, or to convince the public that laborers, farmers, 
canners, grocers and all those engaged in furnishing the tin 
plate, cans, labels, boxes, etc., cannot get a fair return for 
their work if 2s tomatoes retail at 8c and 3s at 12 or 13c. 

We make no effort to prove that if a canner gets only 
80c f. o. b. for 2s tomatoes, either he, the farmers, or the 
furnishers of supplies loses money or perhaps all of them lose 
some. Of course, if a jobber buys them at 80c or less he, as 
a rule, does make some profit. So does the retailer, but what 
1 want to emphasize is that we should cover the country with 
propaganda that 2s tomatoes cannot be retailed at 8c and 
3s at 13c and pay all those engaged in the production of 
them a fair living profit. 

I believe the people are fair and do not want the prices 
to be such that producers lose money, and anyhow outside of 
fairness the public knows full well that these things run in 
cycles, and that after a few years of low prices and losses the 
pendulum will swing the other way, as many producers will 
be crowded out and production will lessen and prices will 
go up to high figures. 

I want, therefore, to suggest to the Exchange that it 
should give consideration to this problem and endeavor to find 
a solution. There must be one. Other industries have found 
remedies. I remember in the ’90s that the steel industry 
was in a similar condition, but you know what it accomplished. 
Come nearer home and recall what the Eastern Shore Potato 


The 


: 
ip 
: 
AY 


2 


CAUSE AND EFFECT 


Public confidence in the canning industry has been established by strict observance of certain fund- 
amental requirements of which Sanitary cleanliness is one of the most necessary. 


While the public sees only the effects, canners know the cause, they know the important of the 
sweet wholesome distinctive cleanliness which the rapidly growing use of 
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Association has done to protect the potato growers. No doubt 
other instances of similar success will occur to all of you. 

I urge, therefore, that we keep on trying. The man that 
says: ‘I can’t’ never does anything. The man that says: 
“T’ll try” sometimes does accomplish something, but the man 
that says: “I will’ can move mountains. Let us say: ‘We 
will.” 

I would like the Executive Committee to give earnest ¢on- 
sideration to this problem and I would ask the members gen- 
erally to give the subject thought and if they have any sug- 
gestions to make they should send them to Mr. Hamburger, the 
chairman of the Executive Committee. 


The Banquet. 


On Tuesday evening at 7:30, there assembled at the Hotel 
Rennert all members of the Exchange and their friends, and 
sat down to one of the Rennert’s famous banquets, about one 
hundred and fifty in number. The Hospitality Committee of 
the Exchange, W. E| Lamble, chairman; W. H. Krebs, R. A. 
Sindall, R. A. Rouse, and J. F. Cole, has become famous for 
its genuine hospitality, and so as might be supposed nothing 
was overlooked to make the evening a most enjoyable one. 
“Bill” Lamble was here, there and everywhere to see that 
veryone was well taken care of, and everyone was well cared 
for and well pleased with the menu, the music and the whole 
evening. 

With the disposal of the banquet proper President John 
R. Baines, acting as toastmaster, made a neat and witty ad- 
dress, in which he surprised some of his friends by saying 
that though he was born in England he was an American citi- 
zen, and a great admirer of all things American. 


He then called upon President H, P. Strasbaugh, of the 
National ‘Canners’ Association, who extemporized with some 
witty stories before launching into his set address. In the 
course of his remarks President Strasbaugh said: 


President Strasbaugh Speaks. 


Although the spirit of unrest continues to pervade all in- 
dustries, there seems to be an evidence of a much more hopeful 
sentiment in many ways. The atmosphere seems to be im- 
pregnated with the idea that the zero period has been reached, 
and there is a strong indication of fair and warmer weather. 
Lack of demand and apparent lack of consumption have 
prompted all important industries to either close down entirely, 
and mark time, or else operate in much less than normal 
volume until demand prompts supply. 

It is true per capita consumption of canned foods is pro- 
portionately small when economy and convenience are con- 
sidered. However, the mistakes of the canners in the past are 
heaped upon the present and the canner who does not see the 
writing on the wall may have further losses to reckon within 
the days to come. An over pack of 1921 in addition to sup- 
plies on hand may spell disaster for the canner, not only in 
1921 as well. Demand has not been satisfactory. The prime 
trouble with the canner seems to be lack of capital, lack of 
demand. All distributive channels of manufacturers‘ products 
have been blockaded. The canning industry is by no means 
the exception. As long as these channels continue to be 
blocked, it is much more important for the canner to endeavor 
to open again the flood gates of distribution rather than direct 
his efforts to more production. Would it not be sane and busi- 
nesslike for the canner to first make a market for these present 
stocks rather than rush ahead toward further blockade? First 
make a market, then produce. 

Canners with reputations for their brands are not experi- 
encing the difficulties of those who have directed their atten- 
tion heretofore to distributive channels. It, therefore, behooves 
those, who have left undone the things that they should have 
done, to change their ways and methods of conducting their 
business so as to avoid a repetition of disastrous results which 
are sure to be experienced again if the same policies remain 
unchanged. 

Why continue to produce and await demand? This is ex- 
pensive and leads to bankruptcy. This is the time for the 
canner to mark time, consider stocks on hand, lack of demand, 
co-operate with other canners in creating demand, co-operate 
and maintain closest connection with state, local and national 
association. The larger the percentage of membership, the 
better the association, not only financially, but intellectually. 

The National Canners’ Association is a democratic associa- 
tion. It has been working for the interest of the canner for a 
number of years. It has done things that have not been pro- 
claimed upon the house tops. Therefore, why not give it 100 
per cent. endorsement? Why not give the National Association 
the benefit of your advice and suggestion, so that your senti- 
ments may be voiced in the action and committals of this 
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if you do not contribute your time, energy and advice, how 
can you expect your policies to dominate the action of the 
National Association? 

Canners New Organization Plan Succeeds—The National 
Canners Association has improved upon the old plan of inspec- 
tion and advertising. It is offering today a new plan which is 
interesting and is expected to interest between 75 and 100 per 
cent. of the industry. Contracts coming in for the past two 
weeks now total more than 30,000,000 cases. From present 
indications, it is conservative to say the probability is that 
within the next 30 days we will have 75,000,000 cases signed 
up under the improved plan, which is based upon a high-class 
membership standard. Only canners who wish to produce 
wholesome foods from wholesome products and will maintain 
sanitary plants are invited to join the new movement. Require- 
ments of this kind will surely appeal to those who believe in 
giving the housewife a clean and wholesome product. The 
housewife will surely appreciate the efforts of an association 
backing such an undertaking. 


Men of Maryland, you cannot afford to live and continue 
to live on pride and prestige. The canner of Maryland and 
of Baltimore is known by the goods and quality of goods 
that he packs. The Maryland canner can nu more afford to 
produce and distribute trade killers than the canner of Cali- 
fornia or any other state. Can it be possible that the apparent 
waning of the canned foods industry in this section of the 
United States is because the canner has not reckoned with his 
host? If the canning industry in Maryland is on the wane ,is 
it the desire and wish of the canners of Maryland for this con- 
dition to continue? Or shall we as progressive business men 
appreciate the true situation, combine our strength and put 
our shoulders to the effort of placing our native state on the 
pedestal which it has previously occupied and which it is en- 
titled to occupy in the future? Can we afford to allow Mary- 
land to be looked upon as one of the states in the Union that 
Association? If you are not a member of the Association and 
cannot keep pace with other states? We find in a number of 
other states of this country that the canning industry is 
progressing from year to year. These states are all willing 
to co-operate with Maryland to assist Maryland in every way 
possible in obtaining and producing the first-class product 
which is demanded by the housewife and which is the only 
product that will bring repeat business, 

Safety and Wholesomeness of Canned Foods to be Stressed 
—In this new plan of reconstruction by the National Canners’ 
Association, it is intended that the research work which has 
been carried on for a number of years by the National Canners’ 
Association, will be continued and if necessary enlarged upon 
in every way as occasion may warrant. It is the intention 
under the new proposition to acquaint the physicians, the 
medical colleges and the writers of text books as to the ad- 
vantages and safety of canned foods scientifically prepared, her- 
metically sealed and sterilized by heat. It is the intention 
of the National Canners’ Association to co-operate with health 
boards of state, country and city; also to conduct an institu- 
tional advertising campaign and a commodity advertising cam- 
paign as well, according to the support given by its members. 
This new plan is based upon signatures to applications amount: 
ing to 75,000,000 cases on the basis of one cent per case mem- 
bership dues—there will be no other dues to cover the require- 
ments of the association, and if 75,000,000 cases are obtained, 
which is altogether probable and practically in sight, this will 
give the National Canners’ Association, to start with, three 
quarters of a million dollars to carry on this great effort as 
outlined. 

With such a proposition and prospectus before us, it seems 
assured that the majority of the industry will accept it. The 
proposed plan affords possibilities of a much wider and more 
influential campaign on a sounder financial basis. It will be 
backed by the leading canners, and the thinking canners, and 
the canners who have proven their ability to forsee the future 
and it cannot fail because it is based upon right, common sense, 
and co-operation.”’ 

The toastmaster next introduced the Hon. Everett Sanders, 
Congressman from Indiana, who told the banqueters that he 
thought business should now be let alone by the Government 
and permitted to function on its own basis; and that the ex 
cess profit tax should be repealed. He said economies must 
be enforced in Governmental operations, but not to the extent 
of hampering its actions. 

' Prof. C. G. Woodbury, of the Bureau of Raw Products Re- 
search of the National Canners’ Association, was next on the 
program for an address, on ‘How the Canner Can Assist the 
Farmer to Get an Increased Yield of Tomatoes Per Acre,’’ and 
he made an address that every man interested in tomato rais- 
ing and manag want he wants to see short crops this 
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Max Ams Double Seamers 


IF THE 


““Seal of Inspection”’ 


Means Anything to You 


USE 
Max Ams Double Seamers 


THE MAX AMS MACHINE CO. 


101 Park Avenue New York City 
Special Agents 
Chicago Office CHARLES M. AMS, President The Premier Machinery Co. 
20 E. Jackson Boulevard San Francisco, Cal. 


Can You Afford to Lose on Spills? 


What about your Repair Bills? Wouldn’t you Like to Produce? 
Is Loss of Time Anything to You? Perfect Seams and no Jams? 


Angelus Non-Spill Double Seamers 


Will Save You Money and Worry 


ANGELUS SANITARY CAN MACHINE CoO. 
282 San Fernando Boulevard - ‘ ° LOS ANGELES, CAL. 


TRIPLE (LIQUID) E k 2 CRYSTAL (DRY) 
ureKkKa oiaerin uxX sa 
HALF BBLS. 18 LB. CANS 
Kees 

YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFAOTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 


New York Boston, Mass. Milwaukee, Wise. 8. 0. Randail’s Son THE GRASSELLI CHEMICAL CO., LTD. 
nn cago, . Pauli, nn. more 

Birmingham, Als. 8t. Louis, Mo. Philadelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal. Que. 
Detroit, Mich. New Orleans, La. Pittaburgh. Pa. San Francisco Hamilton, Ont. 


FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 
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season or not—vwill read with the greatest profit to himself. 
We are going to feature this address in our next week’s issue. 

The last speaker on the program was J. Thomas Lyons, 
of the Baltimore Sun, and he told the canners some good 
stories, but some stern and harsh truths. He told the canners 
that if their business is in a bad condition today there is no 
one to blame but themselves, and that if they expect it to get 
better or improve they are the ones that will have to do it. 
He showed how many other industries had, through co-opera- 
tion driven out the evils, righted the things that were wrong. 
and placed their industries in the line of profitable under- 
takings, and that the canners of Maryland could do the same 
thing in the same way. He warned all men w Keep their feet 
upon the ground and not to be swayed by the visionary and 
clap-tray things that are being offered as business rejuvena- 
tors; but to get their products right and to let the world of 
consumers—not the wholesalers and the retailers—but the 
consumers know it. It was one of the best addres:es we have 
heard in a long while and we regret that it was not taken down 
so that we might reproduce it in full. 


UNIFORM COAL CONTRACT PROPOSED. 


For some time past the Ful Committee of the National As- 
sociation of Purchasing Agents has been engaged in formulat- 
ing recommendations for reasonably uniform provisions in coal 
contracts. The purpose of the committee has been to express 
its idea of a fair contract to be used for the purchase and sale 
of coal. To avoid overlooking important details and to prevent 
any bias in its suggestions, the committee conferred with a 
number of leading producers and wholesalers in the coal field, 
holding a meeting for this purpose at the Hotel Pennsyl- 
vania, New York, on March 15th. 

The conclusions of the committee are expressed in the form 
of contract attached. It is believed that the form can be ad- 
vantageously used for most commercial contracts for the pur- 
chase of coal, and where special conditions require special 
clauses these might be added to the contract. e 

The form has been prepared simply as a convenience to 
the members of the National Association of Purchasing Agents 
and the trade, and is submitted by the committee for the use 
of those whose requirements it will meet. It has been care- 
fully worked out to cover all general conditions and is par- 
ticularly designed to prevent misunderstandings between buyer 
seller such as arose from the loosely-drawn agreements in 
effect last year. 

The administrative council of the Fuel Committee of the 
National Association of Purchasing Agents is as follows: 
Chairman, E. H. Hawkins, of E. I. du Pont de Nemours & Co., 
Wilmington, Del.; H, M. Mitchell, of Rome Mfg. Co., Rome, N. 
Y.; J. E. Stauffer, of A. M. Byers Co., Pittsburgh, Pa.; R. M. 
Sedgwick, of Standard Chemical Co., Toronto, Ont.; H. M. Cos- 
grove, of J. H, Markham, Jr., Tulsa, Okla.; H. L. Ogden, of 
Gas and Electric Improvement Co., Boston, Mass. 

In the preparation of the proposed contract form the 
committee has had the guidance and advice of W. B. Symmes, 
Jr., of New York, formerly solicitor for the United States 
Fuel Administration. 


(This is contract form for coal recimmended by the National Association of 
Purchasing Agents) 


AGREEMENT entered into this........day of......... 


hereinafter referred to as Buyer. 


The seller hereby agrees to sell and deliver and the 
Buyer hereby agrees to purchase, between the............day 


19...., the quantity and kind of coal and at the price here- 


inafter stated upon the terms and conditions herein contained, 
to wit: 


RATE OF SHIPMENT (approximately) ....net tongs per month 
DESCRIPTION 


Approximate Analysis 
PRICE $.........per net ton of 2,000 lbs. f. 0. b. cars mines, 
POINT OF DELIVERY: f. o. b, cars mines. 
DESTINATION 


TERMS AND CONDITIONS, 


1. Invoices shall be paid on or before the.......... day of each month 
for all coal shipped during the preceding calendar month. Non-compliance 
with said terms of payment shall give the Seller the right to suspend further 
shipments until all previous shipments are paid for, and if in the judgment of 
the Seller the financial responsibility cf the Buyer shall at any time become 
impaired and written notice thereof be given by the Seller to the Buyer, the 
Seller shall have the right to suspend further shipments until adequate security 
for payment hereunder is furnished by the Buyer. If such security is not fur- 
nished within thirty days from such notice, the Seller shall have the right to 
cancel this agreement. 


2. All settlements shall be governed by the actual railroad weights ascer- 
tained at the usual points at which railroad shipments from the mine or mine: 
producing the coal shipped hereunder are weighed. 


3. Strikes, fires or accidents at the mine or mines where the coal sold 
hereunder is produced, embargoes, shortage of car supply or uther similar occur- 
rences beyond the control of the operator of such mine or mines which prevent 
or irterrupt the shipment of such coal, shall excuse Seller's failure to ship 
hereunder during the continuance of such occurrence, provided 


(a) the Seller is the owner or exclusive sales agent of the mine or 
mines at which the coal sold hereunder is produced, or prior to or simultane- 
ously! with the execution of this agreement has entered into a written contract 
for the purchase of a sufficient quantity of coal from such mine or mines to 
fulfill the obligations of the Seller under this agreement; 

(b) the name of the owners and location of such mines or mines is 
stated in this agreement ; 


(c) the Seller gives the Buyer written notice within five days after 
such occurrence of the exact nature, extent and probable duration thereof with 
sufficient detail to enable the Buyer to verify the same; 

(d) the total available tonnage of said mine or mines during preven- 
tion or interruption of shipments as aforesaid is applied pro rata on all con- 
tracts then in force or any renewals thereof for the output of such mines or 
mines exclusive of contracts or sales made after such occurrence ; 


(e) Shortage of car supply shall not excuse failure to ship hereunder 
if at the time of such failure there are in force contracts for the sale of more 
than the rated output of such mine or mines based on the car rating given 
such mine or mines at the date of this agreement by the railroads on which 
the same are located. 


4. In case of strikes, fires, accidents or causes beyond the control of the 
Buyer which wholly or partially stop the works of the Buyer, shipments con- 
tracted for shall be suspended or partially suspended as the case may require 
upon written or telegraphich notice to the Seller. 

5. If the Seller shall fail to ship or the Buyer shall fail to accept the 
monthly shipments herein provided for and shall be excused for such failure 
under Articles “3’’ and ‘4’ hereof, the other party at any time after the 
expiration of the first three months of the contract period may, by written 
notice to the party who has so failed to ship or accept, reduce the monthly 
tonnage thereafter to be shipped and accepted hereunder to an amount equal 
to the average of the monthly shipments for the three months preceding such 
notice. 

6. The purchase price of the coal specified herein is based upon present 
agreements with mine employees as to wages, and any increase or decrease in 
the cost of production of the coal shipped hereunder caused by changes in such 
wage agreements or by the imposition by State or Federal Statute of a direct 
tax on ccal or the mining thereof or subsequent changes in the rate of such 
tax shall correspondingly increase or decrease said price of coal on any tonnage 
thereafter shipped hereunder and affected thereby. 

7. The coal covered by this contract is to be used only in the plant or 
plants of the Buyer and is not to be sold or diverted by the Buyer to other 
purposes without the consent of the Seller. 

8. Waiver by either party of any default by the other hereunder shall 
not be deemed a waiver by such party of any default by the other which may 
thereafter occur. 

9. Notice sent by telegram or registered mail, addressed to the party to 
whom such notice is given, at the address of such party stated in this agree- 
ment, shall be deemed sufficient written notice in any case arising under this 
agreement. 

10. No understandings, agreements or trade customs not expressly stated 
herein shall be binding on the parties in the interpretation or fulfillment there 
of unless such understandings, agreements, or trade customs are reduced to 
writing and signed by the respective parties. 


IN WITNESS WHEREOF, the parties hereto have caused 
this agreement to be executed in duplicate by their respective 
officers duly authorized the day and year first above written. 


Buyer 
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Appert’s Work Canning 


A Translation from the French 


—OF— 


The Book For All Households 


The Art of Conserving During Many Years, All 
Animal and Vegetable Substances 


By M. Appert 


Late confectioner and distiller, elevated to be provisioner 
of the ducal house of Christian IV., member 


of the Society for the Encouragement 
of National Industry. 


1831 


Translated from the fourth edition by 
KATHERINE GOLDEN Brrtine, M. S. 


M. NICOLAS APPERT 
1750—1841 


The material thus arranged is left for some time to 
sweat, often until the following day when required by the 
temperature. Afterwards, following the marked divisions, 
it is cut into ten pieces, or tablets, with a knife. The cut 
tablets are spread, but without touching one another, on 
another frame parellel to the first. These frames are 
placed on wooden horses and the material left to continue 
sweating for two hours; the third time it is carried into 
a sweating room, heated from 15 to 18 degrees Reaumur, 
where it is left until entirely dried. 

This last operation completed, the tablets are put in 
cases placed in a dry and well aired place, where they are 
stored until sold. 

_ Celerity and cleanliness—these are the two condi- 
lions indispensable in the operations that have been de- 
scribed: the one assures profit to the manufacturer, the 
other security to the customer. 


1 have not concealed the nature of the meats which 
I use to make tablets; they all come from the head of the 
beef—pieces less dainty, it is true, and accounted lower 
quality, but wholesome and used in the best kitchens for 
extracting juice. Besides men of the craft all know that 
ox-cheeks, the part of the head that, when well trimmed, 
furnishes excellent beefsteaks, which are eaten with pleas- 
ure and without inquiring for their certificate of origin. 
I repeat: care and cleanliness are everything, and I ven- 
ture to hope that the person who feels repugnance in 
using the tablets before knowing their composition and 
handling would no longer hesitate after having read the 
outline which I have given. 


GELATIN FROM BONE WITHOUT ACID 


_ The value of gelatin for the perfect clarification of 
Wines and all other liquids is generally recognized and 
appreciated, not only by the distinguished scientists who 


have made analyses of it, but by the owners and wine mer- 
chants who have adopted its use. Numerous experiments 
which were repeated each day demonstrate clearly its 
superiority over all the ingredients employed usually for 
this purpose. 

There is no useful discovery which has not been the 
object of criticism, more or less sharp, and more or less 
founded. That on gelatin, as one may well suppose, has 
not been more exempt than any other; but time and ex- 
periment have imposed silence on its detractors, and 
caused them to abandon the ancient routine. Today it 
can be affirmed that any of those who have adopted this 
paste will never revert to the former processes, less cer- 
tain in their results, and much more expensive in their 
application. 

In addition to its utility, considered as a wine clari- 
fier, gelatin further offers many advantages to the eco- 
nomic home; it is used by chefs, restaurant keepers, cof- 
fee-house keepers and cooks for jellies and side dishes. It 
is applied with success to the manufacture of sea-biscuit, 
to dressing of cloths and of hats; in short, medicine itself 
does not disdain to recommend its use in the composition 
of oleaginous baths.?’ 


In treating in the preceding paragraphs of the manu- 
facture of tablets from the juice of meat and vegetables, 
I have indicated the manner of utilizing the flesh from the 
canards or heads of beeves; there remains nothing more 
than \to speak relative to the use of the bones and the 
manner of extracting gelatin from them. 

As has already been seen, according as the heads have 
the flesh removed, the bones are placed in a well-aired 
storeroom to be used when needed. When this time has 
arrived, one begins by crushing them, which is done under 
a block with a strong mallet having an iron hoop and pro- 
vided with large nail heads. When the bones are suffi- 


and ¢ Agtiloeram of gelatin, the price of which is from 6 francs in Paris 
ape rancs 75 centimes, post-paid, in the provinces, contains 38 to 40 tablets ; 
liter” nce of these tablets is sufficient to clear two puncheons of 200 to 250 
aoe each of red or white wine, unadulterated and sound, without causing 
any injury, and precipitating the lees in a small volume at the bottom 


of the cask. An inappreciable advantage of this glue is of never rising again, 
which often happens with eggs and fish glue. 

The gelatin cleans and removes the heterogeneous particles from the wine, 
which restores its limpidity, its flavor, and its bouquet—in a word, totally 
urifying and recomposing it. 


J 


ciently crushed, about 200 pounds are put in an autoclave 
with enough water to cover them,”* but observing always 
that the apparatus is only three-quarters charged. 


The boiler filled and closed, the fire is lighted, and 
the operation continued in the manner indicated, only 
at the time of opening the liquid is skimmed, and after- 
wards transferred by means of a pump into a delivery 
boiler on which a strainer has been placed to retain the 
heterogeneous particles from the liquid. The bones are 
also taken out of the autoclave and drained so as to re- 
cover all the bouillon. 


Then the fire is lighted under the delivery boiler, and 
the clarification is conducted in the following manner. 
To clarify about 300 liters of the liquid, a clearing water 
is made by breaking six eggs (whites and yolks), which 
are well beaten and stirred into. six liters of very cool 
well water. When the liquid starts to boil and has been 
skimmed once, the surface is sprinkled with a liter of the 
clearing water, then the scum is removed a second time, 
and this is continued, sprinkling the clearing solution 
and skimming, until all the solution is used. Then the 
boiler is covered, removed from the fire, and left for two 
hours for the liquid to settle. After all that will pass 
through the discharge pipe is emptied, the remainder is 
taken out with a saucepan, and the whole passed through 
a filter. The clarified liquid is placed in the evaporator. 


The rest of the manipulation, until it is run to the 
molds, is exactly the same for gelatin as for the tablets 
from meat juice, except for the difference in the degree 
of consistence; that of the gelatin, after evaporation, 
should only be carried to 22 degrees, instead of 24, to 
which that for tablets is carried. 


CHAPTER X. 
EXTRACTION OF NEAT’S-FOOT OIL. 


The process that I have devised for extracting gelatin 
from bones would naturally lead to its use on neat’s foot. 
This object, according to the great extension to which the 
process is susceptible offers immense possibilities, be- 
cause, aside from the excellent gelatin that the foot con- 
tains, I purpose, through the application of the same 
principle, to extract from it a much finer oil, purer, and, 
above all less costly than that of commerce.’ 


I was not deceived in my hopes, and during the year 
that I devoted to this kind of manipulation I had suffi- 
cient favorable results as to the perfect quality of the oil 
that I obtained; but the gelatin, though very good, did 
not give all the advantages that I expected from it. The 
considerable cost that its extraction occasioned on ac- 
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count of the hardness \of the bones, which had to be 
treated twice in the autoclave so as to free them com- 
pletely from the gelatinous juice, caused me to relinquish 
this kind of work for other occupation of a higher order, 
which otherwise I could not follow with the care that it 
demanded, Nevertheless, as the neat’s foot oil extracted 
by pressure is greatly superior to that of our factories, 
it is proper that all the processes by the aid of which it 
was obtained be described. 


MANIPULATION. 


The hoofs, like the heads, procured from the slaughter 
houses, should be fresh and from cattle just slaughtered. 

As soon as they are brought to the factory they should 
be thrown into tubs full of water and left until the fol- 
lowing morning to cleanse them. After washing well, 
brushing and draining, they are thrown into a second 
water, which should be very clear; the water is changed 
in the evening, and the following morning they are taken 
out, washed and brushed again, and then thrown into a 
fourth water. The last bath only lasts two hours; then 
the hoofs are taken out, drained and arranged in a boiler, 
with only enough water to cover the claws on which they 
are set upright; a greater volume of water would be ob- 
jectionable in causing the escape of the oil, which, due to 
the short time, was not acted on in the first heating, this 
heating having only for its object the removal of the claws. 

Everything prepared, the fire is lighted under the 
boiler, and the liquid heated from about 60 to 70 degrees; 
then, with an iron hook made for the purpose, one at- 
tempts to separate the claws; if they separate easily, the 
fire is removed from under the apparatus, and as the 


claws are removed they are thrown into a tub of cold 
water. 


When this work is finished and the hoofs drained, 
they are placed in the autoclave and covered with three 
inches of water, always observing the rule to fill the ap- 
paratus only to three-quarters of its capacity. The cover 
is put on, the fire lighted, and the operation continued 
to the same degree of heat, and in this manner as for the 
extraction of gelatin. 


The fire removed and the safety valve loaded with all 
its weights, it is left to cool for four to five hours before 
opening the cover. Then the oil and the fat are extracted 
completely, but as the latter is very heavy it is necessary 
to wait at least an hour for the separation to be effected. 


When the material is well settled, with a flat saucepan 
one lightly decants three-quarters or a little nearer to 
the bed of oil that it covers and pours it into some tin 
vessels; the remainder, which contains very little oil 


28 Many persons still think that the bones should be ground by means of a 
grindstone or by a rammer strong enough to pulverize them, which would 
permit the extraction of the gelatin with greater economy of fuel and of 
liquid, and without needing to use such large apparatus. My long experience 
has demonstrated the falsity of this opinion. I know well that the boiler 
charged with piles of bones will hold more; but there will result a very grave 
objection that one should aim to avoid, that of not being wet enough, because 
if the volume of water was not in exact accord with that of the bones, it will 
be saturated too quickly with gelatin, and consequently will cease to take up 
more of it. When this occurs, the bones mass and fall to the bottom, carrying 
with them a large part of the gelatinous juice. On the contrary, when they 
are only roughly crushed, large spaces are left filled with liquid, which permits 
the heat to reach all parts, and thus facilitate the separation of the gelatin 
which is almost entirely absorbed by the water. 

I say almost entirely, because after the operation, when the residue is re- 
moved, it is still impregnated with some of the gelatinous liquid. Wishing to 
calculate the amount retained, this was given a second pressure in the auto- 
clave after renewing the water and raising the heat to the same degree, and 
gave a yield of two per cent; but as this result does not offer a profit propor- 
tional to the care that the operation requires, I confine myself to the former, 
which gives a steady yield of sixteen to seventeen per cent. 

I said earier, in speaking of the autoclave, that in trying to free the bones 
completely of their gelatin, I had increased the heat considerably by loading 
the safety valve with twenty-seven pounds instead of twenty-two, and that 
I believed this had caused the products to acquire a slight bitterness. 

In the test made to determine the amount of gelatin retained by the resi- 
due, I noticed that the product, though having less of the material, was exactly 
like the first as to taste, and entirely free from bitterness; from which I con- 
cluded that the increase of heat striking the liquid completely saturated by the 


pressure of twenty-two pounds had caused the bitterness, not contracted when 
the bones were in a more considerable volume of water and more in accord 
with the degree of heat. : 

As to the employment of large bones, when not specially reserved for toys 
and other purposes, the difficulty of procuring them sufficiently fresh and clean 
prohibits their use for the extraction of gelatin. Nevertheless, the nature of my 
work often occasioning the slaughtering of many beeves at a time, I have 
utilized the bones as often as possible from which to extract the juice for 
consumme for my preserves. In preparing them I have recognized that excel- 
lent gelatin could be extracted; but aside from the disgusting condition of 
these bones when they are not slaughtered under one’s supervision, the care 
and the expense required in their handling are sufficient to deter one from 
using them. 

These bones, on account of their great hardness, require a particular 
treatment—that is, subjecting them twice to the action of heat. The first, 
though carried to a pressure of two hundred degrees, only frees them from a 
slight portion of their gelatin, but they are softened sufficiently to permit 
breaking them with the mallet. They are then replaced in the apparatus, 
covered with six inches of liquid, and the remainder of the gelatin extracted. 

It is seen by the quantity of fuel and by the time that this double cooking 
requires how onerous it is and how wrong it would be to give them prefer- 
ence over the bones obtained from the canards or heads of beeves. 

2° The bad odor. the detestable taste, and the disagreeable color of neat’s 
foot. oi] are due solely to the lack of care used in its manufacture. This is the 
way it is done in our factories. No pains are taken to clean the hoofs, they 
are thrown into nearly boiling water to remove the claw, after which they 
are boiled until the oil should be nearly extracted, because by this method 
nothing is lost, and the operation is compl The hoofs taken from the 
boiler are sold, to be used in various ways. 
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mixed with fat, one decants level with the water, and 
leaves it to settle separately for some days, so as to give 
the fat time to be entirely separated. The separation 
effected, the quantity of oil obtained from it is added to 
that already taken, and the whole put in barrels. 

One sees how simple the process is that I use for the 
extraction of this oil, but it is necessary to observe all 
the details that have been given in order to obtain per- 
fectly purified oil, free from taste and odor, and perfectly 
clean, to replace the olive oil in culinary use, but in neg- 
lecting the directions and in failing to observe minute 
care and cleanliness, one cannot expect similar results. 


METHOD OF EXTRACTING GELATIN FROM HOOFS 


As the work on the hoofs has the double result of 
extracting oil and gelatin from them, I intend to indi- 
cate how this latter substance is to be treated, the manip- 
ulation not being absolutely the same for gelatin from 
the hoofs as that from the heads. 

After taking out the oil and fat, as already stated, 
the water, saturated with gelatin, is taken out to be evap- 
orated by means of a pump; the bones are also taken out, 
but are returned again, as on account of their great thick- 
ness nearly two-thirds of their gelatin has not been ex- 
tracted by the heat raised to three atmospheres. In order 
to obtain all, they are first crushed with a mallet, which 
is very easy, the first cooking having softened them con- 
siderably. The pulverized bones are replaced in the boiler 
and covered with six inches of water. However, save for 
the maceration of the bones and of the double cooking, 
the operation is absolutely similar to that practiced for 
the extraction of the gelatin from the canards or heads. 

It is evident that in an enterprise where the treat- 
ment by my process is done on a large scale the manu- 
facture of gelatin, the melting of tallow, and the extrac- 
tion of neat’s-foot oil, this last branch, through its con- 
nection with the other two, should offer immense profits. 


MELTING OF SUET.* 

The successful application of chemistry to the arts 
is opening new paths to industry, tends to free us from 
the yoke of ancient routine; but such is still the ascend- 
uncy of prejudice and of habit that in the midst of the 
general soaring many of our products remain stationary, 
und are still treated with the same heedlessness and the 
same carelessness as in the past. The melting of tallow 
offers a striking example of this. No effort has been at- 
tempted to remedy the numerous objections that it pre- 
sents; on the contrary, through motives that we are not 
concerned with judging, the manufacturers have obsti- 
nately repelled all improvements that able chemists de- 
sired to introduce in their processes . 

li is the same today as formerly in the enormous 
boilers that they fill with eight thousand pounds of tallow 
at once, most times so old and so rancid that the infected 
odor that it exhales is injurious to health, which renders 
the neighborhood of the rendering-house as dangerous 
With respect to health as to that of security, which is 
inceasingly exposed through the frequent fires to which 
these establishments are liable. 


b “ Innumerable experiments have caused me to know all the propertie: of 
eat and to apply them profitably to my operations. To a greater extent than 
— Dersons. I have been able to recognize the truth of the axiom, “‘fire puri- 
es everything,” which one only understands as the action of this fluid on sub- 
onees : its influence on the enclosed substances in vessels being much less 
Irect, one conceives readily that if these vessels were open, it becomes nearly 
null, and only able to effect a very incomplete purification, which could only 
be obtained by strength of fire and at the risk of burning. ‘The results are 
Positive and obtained with the greatest promptness. Then I do not apply the 
intensity of heat solely with the view of obtaining the degree of pressure 
required by the density of the substance on which I work, but also to carry 
it to the highest point of purification that it is possible to attain. 


This latter accident occurring for some years in the 
rendering-house of the slaughter-house on the outskirts 
of Fontainebleau, attracted the serious attention of the 
authorities. The Count of Chabrol, prefect of the Seine, 
assembled the master butchers of Paris. After reproach- 
ing them for reprehensible carelessness, he enjoined them 
to seek means of manufacturing more conformable to 
public health and security; the solicitude of this magis- 
trate went so far as to designate the scientist, M. Darcet, 
as the person most capable, through his knowledge, to 
direct them in their research. His attentions were futile: 
it happened in this circumstances, as unfortunately it hap- 
pens nearly always, the designs of the prefect were evaded, 
M. Darcet’s advice was not followed, and things remained 
on their old footing. 

I was occupied then with preserving a large quantity 
of meat for the use of the royal navy. The butcher who 
furnished beef to me was a member of the committee of 
butchers, and he notified me of the purpose of the prefect, 
which caused me to immediately conceive the idea of 
trying some experiments with my autoclave at this time. 
This is how it worked: 

I began by cutting ten pounds of suet into small 
pieces; after cleaning, washing many times, leaving to 
soak and afterwards draining, I put them, with three 
liters of water, into a small autoclave having a capacity 
of twelve liters. I placed the apparatus on the fire, after 
closing the cover and adjusting the safety valve, which I 
charged gradually with the necessary weights to a pres- 
sure of one hundred and eighty degrees. 

After removing the fire, leaving to cool as usual until 
the weights and the safety valve could be removed without 
producing steam, the autaclave was opened; the suet, 
which was completely melted, was left to settle for a full 
hour, the melted tallow over the water was taken off, and 
a small bit of bread put in it. This first operation fin- 
ished, the residue in the boiler was poured into an earth- 
enware dish, so that the little suet that it still held would 
rise. 

The whole cooled and properly handled, the residue 
was weighed, and the ten pounds of tallow showed a loss 
of only three per cent, leaving only some small membranes 
and skins, absolutely freed from fat and gelatinous juice. 


This experiment, made in the presence of my butcher, 
proved to him that the loss resulting from the melting by 
my process was only half that of the ordinary processes. 
He recognized, further, that my tallow was much better 
cleansed, whiter and drier than that of other rendering 
houses, Astonished by such results, he exhorted me to 
make new tests, working on large quantities. 

I was much too flattered myself to resist his solicita- 
tions, and that evening I began the second experiment. 
This time I put two hundred and sixty pounds of suet in 
the autoclave, after preparing it in the manner previously 
indicated. The fire removed, and the cooling done, on 
opening the boiler I found the suet was melted and per- 
fectly limpid. I removed it to tubs, pouring the water 
that remained in the bottom of the boiler into other ves- 
sels. After the latter had cooled, I separated the tallow 


In the ordinary method, the clarification of the fat of pork, of the fats 
from the cooking, and of melted butter to be kept, are worked in open 
vessels. These operations are, as I have said, long, expensive, very imperfect, 
and accompanied by serious objections, of which the most dangerous, beyond 
a doubt, is fire, which may result from the bubbling over during the first 
boiling. The procedure actually requires throughout the whole of the melting 
an active surveillance, which one cannot forego until one recognizes from 
the burning odor that the heterogenious parts are precipitated and adhering 
to the bottom of the vessel. 

Before knowing about Dr. Lemare’s useful apparatus, and befor2 using 
the pressure boiler, I used, like everyone else, the old processes, and I must 
confess that the products were passable, and kept long enough; but for econ- 
omy, safety, and precision of operations, they can bear no sort of comparison 
with those that I use today. 
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from the mare, which was pressed as in the first opera- 
tion; the yield showed a loss of twelve per cent. 

The perfect fineness of this tallow determined me to 
attempt the manufacture of candles. The master butcher 
who followed my operations assiduously confided the 
making of them to his melter, who was at the same time a 
chandler, and requested that the first samples out of the 
mold be sent to us. The latter, as curious as were we to 
know the results of the experiment, and with as much 
admiration as surprise, burned one of these scarcely 
cooled candles the same evening. 

When the bundle of candles was brought to me the 
following day, he expressed much regret for not having 
used a finer and better assorted cotton for the candles. 
He was so far from expecting what he saw that he had 
not thought it necessary to use more care. 

These two tests, made with minute precision, have 
clearly demonstrated to me the superiority of this new 
process over the old method. 

1. With respect to wholesomeness and safety, it is 
incontestable.** 

2. It is no less with respect to economy, the loss 
being considerably less than half, and the candles coming 
from this casting offering, all expense calculated, ten 
centimes profit per pound over those manufactured after 
the old method. 

-3. Finally with respect to the celerity of the opera- 
tions, it is complete since the candle can be cast immedi- 
ately after the melting, and without being obliged to pre- 
viously form it in cakes and melt it a second time to 
clarify it, in the same manner as practiced before the 
casting. What is still better is that the rapidity of work 
far from causing it to lose some of its qualities, seems, on 
the contrary to add to it, because independently of the 
merit of not casting, and not holding an hour longer than 
the other, this candle has, moreover, the valuable advan- 
tage of not giving off any odor. 

But in order to fully appreciate the full value of my 
process it is necessary at first to glance at the manipula- 
tion by the melters, to consider the enormous and expen- 
sive material which it requires, and to make a comparison 
from that with my operations. 

The melters employ eight, ten and, sometimes, fifteen 
days to collect the suet for melting. This accumulated 
suet filled with maggots and exhaling an offensive odor, 
is heaped up in an immense boiler, mounted on a furnace, 
and simply wet with a little water. This boiler holds up 
to eight thousand pounds of suet. 

The melting is effected slowly, and the tallow distrib- 
uted proportionately into other smaller boilers. 

During the operation the color and even the quality 
of the tallow is considerably altered. Towards the end 
the residue becomes yellow, and often the scrapings on 
the bottom of the boiler are burned and dry. It often 
happens that in intensifying the heat too much, so as to 
melt the residue, the suet becomes greasy, and all that 
is left in the boiler is lost. 

The melters, through unintelligent economy and so 
as to lose nothing, subject the residue to strong pressure, 
mixing what is obtained, which is coffee-colored, with the 
mass from the suet, thus destroying the quality. 


It is easily comprehended that, according to this 
vicious method, only a coarse, badly clarified tallow is ob- 
tained, incapable of making good candles. Whereas, with 
the aid of the very simple method that I indicate in 
greatly diminishing the cost of manufacture, a pure tallow 
is obtained, and, consequently, an excellent candle, last- 
ing longer, free from objectionable color, and exhaling no 
odor other than that of wax.* 

A new invention has not only to contend against the 
ordinary prejudices; it has, in addition, to overcome the 
opposition of the particular interests that it is suscepti- 
ble of offending. I have had harsh proofs from them in 
this case as in many others. 

The satisfactory results of my first two experiments 
decided me to apply for a patent. I was persuaded that 
from henceforth my method alone would be adopted, and 
that the manufacturer of candles could only use the tallow 
of my melting. 

In awaiting the time of giving to my new enterprise 
the extension to which I judged it susceptible, I con- 
tinued operating by my processes with entire success. I 
still melted only twelve hundred pounds of suet at four 
different times. 

I sent the first melting to the chandler who had made 
my specimens and had praised them so much. I did not 
believe it advantageous to assist in the handling, but I 
soon had cause to repent it, for a few days later, on open- 
ing one of the bundles that he had sent to me, I discovered 
that he had cheated me, and that the candles were not 
from my melting. I rebuked him sharply. Of course, he 
denied it; nevertheless he paid me for the tallow, and 
thus the first episode ended ; but this was not the end, and 
I do not know yet how far the malice of a chandler can go! 

In the meanwhile one of my friends, a merchant, to 
whom I related my adventure, directed me to another 
chandler, a perfectly honest man, whom I could address 
with confidence. I hastened to send two hundred pounds 
of my tallow to him, and eight to ten days after I re 
ceived my candles. I should have made the opening of a 
package and examining same a matter of conscience, but 
I counted on the good faith of this perfectly honest man! 
Nevertheless, after a long time, needing some of these 
candles for my own use, I was strangely surprised to find 
them worse than the others. 

Such beginnings have nothing encouraging. Although 
that be so, on the whole I did not let it stop me from 
continuing to deliver my tallow to some other manufac- 
turers of candles, all of whom served me with equal ten- 
derness. 

I was unable to conceive how, after having obtained 
«u perfectly good candle by my process, it became so that 
I was unable to get only very common ones, because I 
was far from supposing the manufacturers such enemies 
of their true interest to mix the pure tallow with the 
coarser tallow from the slaughter-houses. It was only 
through numerous and new experiments that I acquired 
the certainty of a fraud which thus changed my melting 
without in any way helping theirs. 

Disgusted with so much bad faith, I decided to mold 
my own candles; then my results became absolutely simi- 
lar to those obtained at first. 


31 One can operate without the least fear of fire by means of the pressure 
boiler or autoclave. If through an impossibility an accident happens to this 


apparatus—for example, a break—the tallow which escapes from it will be 
spread on the surface of the furnace only, without being able to penetrate 
into the grate, the size of the autoclave hermetically closes the opening to 
this, the only damage which results from the accident being the loss of 
time, used to collect the scattered suet and to clarify it anew (see the de- 
scription of ‘“‘Autoclaves”’). 


(Continued next week.) 


If, by comparison, one considers the enormous boilers of our rendering 
houses the masses of suet they contain, the quantity of fuel necessary to heat 
them, more particularly the continual surveillance required during the melt- 
ing, and especially at the first boiling, when one fears to see the tallow rising 
and overflowing the walls of the open boiler, instead one has cause to be 
surprised that the defective method used up to the present has not occasioned 
the greatest disasters. 

%T have still at my home about a pound of candles made from the tallow 
melted in the second experiment that I speak of; its odor is perfectly pre 
served. Its other qualities may be deteriorated after five years of manufacture. 
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SPEED AND ECONOMY WITH “BLISS” 
NO. 1-K COMPOUND APPLYING 
MACHINE 


Positively airtight joints are assured when 
the ‘“‘BLISS”’ No. 1-K Compound Applying 
Machine is used. Yet the rate of progress of 
the can through the can shop is not retarded 
in the least. 


The action of this machine is entirely auto- 
matic, it being only necessary to keep the 
cover magazine filled with covers. The mix- 
ture is kept stirred and at the proper temper- 
ature. 150 or more per minute is the average 
operating speed. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 
American Factories: BROOKLYN, N. Y. and HASTINGS, MICH. 


CHICAGO TROIT. CLEVELAND 

ICAGO, ETROIT, 

1857 CINCINNATI. PITTSBURGH BUFFALO, ST. LOUIS, 1921 
FOREIGN SALES OFFICES and FACTORIES 


LONDON, ENGLAND, Pocock Street, Blackfriars Road, S.E, 7-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 


BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland San Francisco 


LIBERTY CANNERS’ SALT 


How’s your stock of salt? 


Order now, so that we may 
take care of you 


AKRON, OHIO 
ATLANTA BOSTON BUFFALO CHICAGO 


THE COLONIAL SALT COMPANY ae 
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MAINE MARKET 


Future Prices on Lobster Announced—A Reduction From Last 
Two Years——Future Bantam Corn Also on Market— 
Other Futures Not Offered—Spot Market Quiet— 

All Clam Factories Working. 


Portland, Maine, April 15, 1921. 

Perhaps the most important feature of the local market 
for the past week has been the announcement of future prices 
on lobsters. Canadian packers went into the market during 
the latter part of last week, and on Monday the Maine pack- 
ers made their announcements. The new prices are: Ys flat, 
$3.50; ™%s flat, $2.00; 1s flat, $6.75; all f. o. b. Portland, The 
prices made by the Dominion lobster packers are slightly lower 
than this, their figures being $3.15, $1.80 and $6.00 for the 
various sizes. They also offer an additional package, %s 
packed four dozen to a case instead of eight, at $3.20. 

In this connection it is very interesting to note the varia- 
tion in prices during the past few years. which, based on the 
standard %4-lb. package, range as follows: 1915, $2.00; 1916, 
$2.50; 1917, $2.75; 1918, $3.00; 1919, $4.0612; 1920, $4.75; 
1921, $3.50. This indicates that the lobster packers are fol- 
lowing the general tendency to reduce costs and selling prices 
as fast as possible. 

Future Golden Bamtam Corn has also been put on the 
market this week, at prices considerably less than last year. 
The recent ruling which prohibits the use of yellow sweet corn 
under the Golden Bantam label has necessitated some changes 


CANNERS ADHESIVES 


PROVEN PASTE . NATIONALLY KNOWN 
PICK UP GUMS 
HOT CEMENT 
DRY PASTES 
LAP END PASTES 
LABELING GUMS 
FOR MACHINE AND HAND LABELING 
Write For Prices 


Continental Manufacturing Co. 


4619 GIRARD AVENUE PHILADELPHIA, PA. 


CORN 


CORN 


PATENTED 


THE CANNING TRADE. 


THE MORRAL 


Either SINGLE er DOUBLE 
THE MORRAL 


Either SINGLE or DOUBLE CUT 


Write for Prices and Further Particulars 


MORRAL BROTHERS 
MORRAL, OHIO 

, Ltd., Hamilton, Oat. 

Sole Agents for Canada 

Oo 


in the plans of the packers, but it has also settled a question 
which all knew must sooner or later arise. The prices now 
named are for the true Golden Bantam, and run: No. 2 cut 
corn, $1.75; No. 10 on the cob, $7.50; No. 3 on the cob, $3.50. 
The No. 3 can used for this purpose is the “tall,” or 5% 
inch can, and makes a very fine size for individual use. 
Prices have not been named on the yellow sweet corn 
which has frequently been packed under the name of Golden 
Bantam, but it will continue to be in demand, and no doubt 


will be put on the market before very long. This corn ig 
considered by many to be fully equal to the true Bantam in 
taste, and can be produced for less money owing to its larger 
yield per acre. 

Future Crosby Corn is still very much in the “future,” 
as no steps have been taken in the matter as yet. One packer 
states that he took on a certain amount of acreage last fall 
“at no named price, ‘‘and beyond this nothing has been re- 
ported. Indications point to a very late announcement of 
price. ; 

Spot Corn is receiving some attention this week, inquiries 
for both standard and strictly fancy having been received. 
Fancy corn was quoted at $1.35 factory, as against previous 
quotations of $1.40 as the minimum. There is quite an 
amount of extra standard corn on hand, but this is not get- 
ting any attention as the buyers either want cheap corn to put 
out as a ten cent seller, or want very fancy corn for fine trade. 

Sardines are very quiet indeed, practically all sales being 
made from warehouse stocks at various distributing points, 
and in small blocks only. No factories will be operated this 
spring, and possibly not until 1922, as the packers realize that 
is the only way to clean up the market. Sales are so infre- 
quent and the prices so various that it is impossible to name 
any approximate quotation. 

Clams are now coming in fast, and practically all fac- 
tories are working full time. If the present demand continues 
there will be no danger of over-production. Prices still stand 
at $1.35 for the standard 5-o0z, can and range from $1.80 to 
$2.00 for the 8-oz. Clam juice and clam chowder are also 
being packed at this time. MAINE. 


PAOLI PECTIN 


Condensed 


Tomato Products Company 


Paoli, Indiana 


For all manufacturers of jams and jellies 


HUSKER 


CUTTER 


PATENTED 


36 
POSS 


THE CANNING TRADE. 


LAP PASTES & PICK-UP GUMS 
WESTERN FOR LABELING MACHINES 


MANUFACTURED BY WESTERN PASTE & GUM CO. 27!° 50: THROP sT, 


D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBRANNA AND SPRING STREETS, BALTIMORE 


Automatic Can Making Machinery 
BALTIMORE, MD. 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. Ss IT DOW N! 
Made up or in Shooks. Cargo or Carload, dowa to their work. 
STEEL Stools withstand pr sctically ell 


conditions. They are proof against water, 
oil, fire, and wear 


Some enthusiastic user say that 
No. 40 Steel Seat No. 44 Steel Seat = 


SLAYSMAN & 


The Baltimore Box and Shook Company Of - Sieel 
901 S. CAROLINE STREET BALTIMORE, MD. ANGLE STEEL STOOL COMPANY, Otsego, Mich. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. JUDGE Manager and Editor 


Baltimore and Commerce Sts., Baltimore, Md. 
Telephone St. Paul 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 44th Year, 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 10 Cents each. 
ADVERTISING RATEs—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters wil] be ignored. A. I. JUDGH, Editor. 
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BALTIMORE, MONDAY, APRIL 18, 1921 


THE SPIRIT OF RESTLESSNESS ABROAD IN THE 
INDUSTRY. 


A spirit of restlessness is abroad in the canning industry. 
On every hand one hears men saying that they are not satis- 
fied with conditions and that they intend to change them; 
that they propose to have more of a say in the conduct of their 
own business; to stand more squarely upon their own feet, 
and that very soon. Dissatisfaction with the present method 
of marketing the goods is well nigh universal on the part of 
the canners or sellers, and they mean to find some other 
way of doing it, but are not at all certain how to proceed 
or of what they want. 

Out of this seething an immense amount of good can come, 
but it is going to take courage, and time and money, and above 
all a determination not to falter because of obvious mistakes 
made; and the fortitude to climb out of the wreckage of mis- 
take, and keep going until the end that is sought is obtained. 
For the one sure outcome of the early and first efforts is mis- 
takes. No plan was ever devised as a perfect working plan 
at the first effort; but many a good plan has been ruined 
because there was lacking that courage and fortitude that 
kept on until success was achieved in spite of reverses. It 
takes nerve to do anything worth while and especially anything 
that seems or is more or less revolutionary; because it means 
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the discarding of old methods and the substitution of new, 
and there are always those ready to condemn the new and 
untried ventures as failures. It seems to be human nature to 
find more hands willing to help pull down than to help build 
up. 

Elsewhere in this issue we publish the Constitution of an 
entirely new kind of association among canners—the Corn Can- 
ners’ Open Price Association. Along with it we give a brief 
outline of the newly incorporated Indiana Canners’ xchange. 
Another item of importance is the announcement of the coali- 
tion of the Sears & Nichols Canning Company and the-J. T. 
Polk Company, making one of the largest canning concerns 
in the business. And there are other such consolidations 
being talked about and tried in almost every section of the 
country, and some day something may come or them. The 
whole mass is levened with unrest and a desire to get cut of 
the present controlling influences into, what shall we say, a 
place in the sun? 

With the exception of the consolidating of two or more 
canning companies to create a big and powerful concern, all 
these interests are bent upon improving their knowledge of 
the marketing end of the business and of improving the 
sources of market information, and, judging by the amount 
this added infromation promises to cost them, they seem will- 
ing to pay for such information. 


But before touching upon the cost of the move, let us con- 
sider the possibility of success in their quest for this greater 
and better market information. Every canner in the busi- 
ness is crying for someone to show him how to get out of the 
present depression, is eager for anyone to tell him what to do 
and how to do it—and yet no canner, not even the oldest and 
most experienced, can read with certainty the signs of the 
times. The canners are not alone in this, for all business 
in every line finds itself in the same situation, and equally 
puzzled. And there is no man so gifted as to be able to defi- 
nitely and certainly point the way out, or to tell just what 
will happen. And yet strangers to the business are being 
called upon, and will be heavily paid, to act as the Mecses to 
lead the industry out of bondage. If the men who know the 
business intimately cannot chart its course, what chance have 
those strangers to do so? 


The canner cries for better market information; he de- 
mands to be told just exactly what the market condition is; to 
be told the stern truth no matter how it may hurt, and so forth 
and so on. The old Daily Market Report is dragged out of its 
grave, so that the actual sales of member canners of the or- 
ganization may be seen and studied by others, in the belief that 
this will help in the general enlightenment. But will it? 


What is the actual market, on any item of canned foods? 
Is it the price at which you sell; the price at which your neigh- 
bor canner sells; the price of the goods sold by the broker, 
or the price offered by the jobber? Yes, andno. Yes, on every > 
one of these sales, under present marketing conditions, and 
No so far as the actual market is concerned, because there 
can be no market under present trading conditions, unless you 
take the 75c as low quoted by one and the 85c as high quoted 
by another, and quote the market as “75c to 85c” and which 
again is no market, unless you know the exact quality of the 
goods so sold, for what is one man's standard igs another man’s 
extra, and still another man’s seconds, 


Will the Daily Market Report overcome this Not in the 
least; but, on the contrary, it will soon work as it did before, 
in the absence of sales effort behind your goods: the market 
will sink to the lowest quoted price and not to the highest. 
Will the efforts of the newly formed associations or of the 
individuals tendering market news service, at very fair remun- 
eration to themselves and at heavy cost to the canners, over- 
come this? Not at all.. 
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But should not the canner have better and more reliable 


information and more of it than he now receives? Assuredly 
yes, and these associations will help him, very materially; 
but the canner must not expect them to act as a panacea for 
all his ills. Where does market information come from; where 
must it come from? From the canners! But it must come 
honestly and truthfully, as to price, for instance, quality, the 
amount of goods packed, sold or on hand. This has always 
been in his hands, and will always remain so. 


This paper, The Canning Trade, has always been willing 
to act as the exchange bureau for information on all matters 
pertaining to the canning industry; and during its long life 
of service to this industry it has established its unflinching 
devotion to the canners at all times and under all conditions, 
but the canners have not used it as they might. They could 
have done so, and they can do so now, at no expense other 
than postage, and with every expectation of honesty and con- 
fidence. We merely wish to record that, in this discussion. 

There is one way of two to improve conditions, and the 
better of these, we believe, is for the canner to sell his own 
goods. When he goes out onto the market, meeting the buyers 
face to face, with his own price on his goods, he will soon learn 
whether or not his goods are up to standard and whether or 
not his prices are right, and he will also learn how to change 
his methods of packing to meet the market’s demands. That’s 
the logical and sensible way to market all canned foods, and 
ultimately will be found the only way, as it has been found in 
every other line of commerce. This is not new, not untried or 
an experiment—it is just standard merchandising. The canner 
will then learn his market, its possibilities and extent and no 
sensible canner will overdo them. 

The second way, and which might be termed the rural or 
farmer style, is to establish a central Exchange, with branches 
in all the heavy trading centers, where the foods, after pass- 
ing inspection and being definitely graded as to quality, 
by a regularly equipped standardization bureau, may be of- 
fered, bid for and sold; just as is wheat, corn, oats, etc., in 
the Wheat Pit. There individual ideas will count for naught; 
the goods will be graded according to definite standards and 
sold as graded and you will have a definite market. But you 
will have the same bear and bull tactics in prices as these other 
commodities experience, and no definite idea of market de- 
mands or requirements. This exchange method has the ad- 
vantage of wide-open publicity, the certain reward for quailty 
packing and with no opportunity for secret deals. The rep- 
resenting broker will offer the goods, strictly upon their qual- 
ity, and buyers will get the goods with open eyes at their real, 
genuine market value. That is the only way to establish 
a public market. 

But do not be confused: all this threshing around now is 
but the wreathing of the wounded animal. Two years ago you 
heard nothing of such efforts, nor could such efforts have lived 
a day. You were busy filling orders, or trying to fill them, 
at your own prices, and you had no time for visionary schemes, 
And when the present depression in all business has passed, 
and trade has returned to normal, all these proposed schemes 
will fade away as mist before the rising sun; except that the 
canner must and of rights should become a business man, 
conducting his own business in a regular business manner, in 
line with every other industry; selling his own products by 
his own salesmen, just as he packs them in his own factory 
by his own employees. There is nothing visionary about that; 
it is just practical common sense business, and it will as in- 
evitably come to pass as that the morning will follow the night. 
more normal, as it will soon be. 

Keep your feet upon the ground; show the much vaunted 
Yankee spirit of do or die, and do not enter into agreements 
that will be gauling and irkesome when business is once 
more normal, as it will inevitably be. 


SOME “TRUTH” ON THE CORN NSITUATION. 


One of the direct results of the ‘“‘testy’’ conditions of the 
whole industry, owing to the generally unfavorable business 
situation, both present and future, is the dissatisfaction of 
many with the way we trade journal publishers set forth the 
facts. When men are worried and irritable they naturally look 
for some one or thing to vent their feelings upon. Just now 
they are using their long tried and best friends—the canner’s 
trade journals. They mean nothing, and we are so hard-shelled 
it does not affect us—but, on the contrary, we agree with one 
contenton because it is our life practice—tell the truth and let 
the chips fall where they may. The truth hurts very often, 
but it is always the best. 

Here is a truthful statement about the corn situation, 
made by a supply firm—the Sprague Canning Machinery Com- 
pany—through their representative, George Glass, who was 
present—and it is told because it should be made known to 
all corn canners, that they may guide against disaster this sea- 
son. The corn canner who will pack even 50 per cent. of a 
normal pack in 1921, after reading this statement, deserves 
everything that will happen to him, and in addition ten times 
as much more because of what he will bring upon the balance 
of the industry through his heavy pack. Read it carefully: 


Chicago, April 6th, 1921. 
Mr. L. A. Babcock, 


Chicago, Ill, 
Dear Sir: 


I have just returned from Iowa, where the Iowa 
corn packers held a meeting at the Hotel Savery, 
Des Moines. They are all in very bad shape. They 
still have in their warehouses 2,000,000 cases of corn. 
Their pack for 1920 was 3,400,000. Out of a pack in 
the whole United States of 16,000,000 cases, reports 
of April 1st were 6,137,000 cases of corn still in can- 
ners warehouses in the United States. 


The canners in Iowa can get all the acreage they 
want at $8.00 per ton—that is, about $7.00 per ton 
net. From all reports at the meeting there will only 
be about 50 per cent, of the packers who will operate 
and those who will run will only pack from one-third 
to one-half as much corn as they packed in 1920, some 
cutting down as low as from 1,000 acres to 300 acres. 

They have set their prices for the 1921 pack as 
follows: 

Standard corn, $1.00 per doz. 
$1.10 per doz. 

Mr. Dickinson, of Eureka, Ill., reported that the 
Government had returned to the United States 1,- 
500,000 cases of corn which the French people will 
not eat, claiming that it is only fit for the horses, 
which will, of course, materially increase the number 
of cases on hand in the United States. 

Mr. Dickinson said his plant would only pack 
what they had on their future orders. Mr. Moore 
and Mr. Trego, of the two Hvuopeston plants, were 
also at the meeting and made the statement that their 
plants were only going to pack just what they had on 
futures. Mr. Trego reported 9,000 cases on the books 
at present, compared with about 150,000 in previous 
years at this time. Mr, Moore reported that he had 
4,000 cases on the books, compared with 150,000 
previous years. They both claimed that they were 
cutting their acreage from 4,500 to 2,000 acres. The 
same report came from the Gibson City plant. 

Illinois canners have made the following prices 
for 1921: 

Standard Corn, $1.00 per dozen; Extra Standard, 
$1.12% per dozen; Fancy, $1.27% per dozen. 

They are contracting corn in Illinois at the pres- 
ent time at $10.00 per ton net for Evergreen; $10.00 
for Narrow Grain and $14.00 for Country Gentle- 
man. 


Extra Standard, 


Yours very truly, 
GG-L GEO. GLASS. 
CC to Gray. 
CC to Pellam 
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As Brokers View the Market 


Aberdeen, Md., April 13, 1921. 


Tomatoes—tThe expected reaction in the tomato market 
has not as yet materialized, but in conversation with a num- 
ber of packers, they express a determination to hold their 
spot stocks, and shut up their factories next season, rather than 
sacrifice their goods at this time, and replace them at a higher 
cost during the coming season. Their position is certainly well 
taken, and time alone will tell whether they have acted wisely 
or otherwise. In the meantime, there are some packers who 
have only a few cars left, and rather than take a chance on the 
market, are willing to sell out and take their loss. Most pack- 
ers are entirely willing to sacrifice any profit if they can just 
get cost out of their spot stocks. 

Corn—tThere is no change in the market on corn. We 
can offer whole grain Evergreen corn at 75c, standard Maine 
style at 77%4a80c, who'e grain Shoepeg at $1.00a1.10 for stan- 
dard quality, and $1.25a1.40 for fancy quality. 

C. W. BAKER & SONS. 


Baltimore, Md., April 16th, 1921. 

Strange to tell, the third visit by death-dealing frosts within 
the last two weeks throughout the fruit growing sections here 
caused less comment amongst the canners than its prodecessors. Ap- 
parently they accept the situation as inevitable and let it go at 
that. Nor do the jobbers seem to care a continental about it. All 
the same, the damage done to fruits of all kinds is really as great 
as reported. It may prove to be a blessing in disguise except to 
the fruit grower, but it will be a factor in the market later on. 

The tomato market, or rather the problem of marketing the 
visible supply of the canned article, is as much of an enigma as 
heretofore. Jobbers continue to buy them very conservatively, 
and refuse to become interested sufficiently to make larger pur- 
chases. Statistics, facts, arguments, factory costs, are all thrown 
into the discard. And yet these things are of some value which 
cannot be permanently disregarded. During the week the mar- 
ket was not active, though, of course, there was some buying done 
every day; chiefly in lots of one or two carloads. The redeeming 
feature was the way the goods were widely scattered, some of them 
going to markets which have not purchased tomatoes in Mary- 
land since last fall. The financial necessities of some of the smaller 
eanners is the impelling motive for accepting orders at the cur- 
rent quotations, chiefly because the opening of the canning season 
of 1921 means that they mast fatten their bank account with 
liquid cash or else keep their canneries closed indefinitely and seek 
other means of gaining a livelihood. It is a very sure thing that 
a large number of the country canners will not be in position to 
operate their canneries this year. The continual offerings of old 
stocks of Government tomatoes from holdings of speculators who 
got stung on their purchases of them are used to depress the 
prices of first-class goods at last season’s pack without proper 
explanations. To paraphrase the slogan of the Salvation Army, 
“Tomatoes may be done, but they are never out.” Buy a car- 
load or two next week. 

There is no trade, as yet, in tomatoes for future delivery. 

The spring crop of spinach is now ready for canning in a 
large way —that is, if the canners decide to go in for it without 
waiting for the jobbers to commence buying it freely. As 95 per 
cent. of all the spinach canned in this section is made by the can- 
ners located in Baltimore city, the question of financing it is 
not so serious, but they need a tonic in the way of orders and 
the jobbers should encourage them to go ahead and open up 
the canning season with some assurance that they will be sup- 
ported in their effort to bring business back to normaley in 1921. 
Note herein the reduced prices for the new pack. 

It is interesting to note that out of 18 canners of spin- 


ach located in Baltimore only one of them has not entirely sold 
out his pack of last season. 


THE CANNING TRADE. | 


The canning of herring roe is not progressing as rapidly as 
usual. The prices have been reduced to encourage prompt buy- 
ing of it, and favorable results are expectd in th coming week. 
The season for canning it is very limited as to time, and the can- 
hers must go ahead or stop suddenly if the buying does not justify 
their efforts. If wanted this season look after it now. The sales 
have increased every year up to the present time, proving the in- 
creasing popularity of it with consumers. 

Firm market and fair demand again this week for Maine style 
Maryland corn; the other grades are dull and easier. The chain 
store people appear to have always an unlimited outlet for Maine 
style pack. There is nothing doing in corn for future delivery. 

*Twas a dull week in the other lines of vegetables, excepting 
sweet potatoes and stringless beans, none of them showing signs 
of awakening. There was the usual buying of sweet potatoes and 
stringless beans, though the orders were smaller than usual. They 
should have their innings shortly, all of them, as the spring sea- 
son opens up. 

The advent of the canning season for peas shows no interest 
aroused in “futures” on the part of the jobbers. And our can- 
ners seem content with the situation as it stands. Spot peas are 
so closely sold out that the carry over of them will be very light. 

A few small orders for pears came in this week, but for 
peaches, apples and, in fact, for all other lines of canned fruits 
business was nil, or next to nothing. The holders will have to wait 
awhile longer, apparently. 

Nothing occurred worth telling this week in the market for 
cove oysters; it was dull with us, and it was the same about 
crushed oyster shells for poultry size. ; 

THOMAS J. MEEHAN & CO. 


THE TARIFF BEFORE THE U. 8S, CHAMBER OF COMMERCE 


In view of the fact that the tariff question is one of the 
most important problems confronting American business at 
this time, a considerable part of the program of the Ninth 
Annual Meeting of the Chamber of Commerce of the United 
States, to be held at Atlantic City April 27 to 29, is devoted 
to a discussion of this subject. Eight group meetings will take 
up the tariff in addition to discussing the problems peculiar 
to the industries and interests within the group. By this ar- 
rangement it is hoped to obtain the fullest and freest discussion 
of the tariff problem, which touches various phases of busi- 
ness differently. 

Following the discussion, a vote will be taken by each 
group upon three general tariff principles. The result of this 
vote will not commit the National Chamber to any policy, but 
will be considered by the Board of Directors in connection 
with any action it may take with respect to submitting the 
questions involved to a referendum vote of the Chamber's 
membership. These questions are: 

Should the tariff be framed with due regard to export 
trade as well as to the protection of manufacturing in the 
United States? 

Should the economic needs of foreign countries and the 
fact that we are now a creditor nation alter our tariff policy 
with regard to protection? 

Should the United States tariff offer trading or bargaining 
possibilities for international commercial treaties to encourage 
our export trade? 
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“The General Rules 


of Trading” Explained 


Our free booklet “The Investors and Traders 
Guide” also gives The Rights of Stock and Bond 
Holders—The Deposit Requirements for Carrying 
Stocks—How to Give a Broker Instructions— 
Broker’s Commission Charges—How to Indorse a 
Stock Certificate—How to Group Investments. 


Call, Phone or Write for No, G.T.-3 
Ask for latest available news 
on any active security 


JONES & BAKER 


Specialists in New York 
Curb Market Securities 


433 Equitable Bldg., BALTIMORE 
Telephone St. Paul 8451 
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Detroit 


Direct Private Wires 


for bottling vinegar, as our small Six Stem 
Filling Machine, but you can bottle 18 
quarts a minute—30 pints. 

And for the big bottler, we have our Power 
Rotary Filling Machine. 

All bottles filled alike. 

No spilling, dripping or overflowing. 

Each week in these ads. is something of 
interest for the bottler of any kind of liquid 
and for the manufacturer of jam,jelly, mus- 


tard, honey, salad dressing, ete. Watch the 
ads. 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, ir 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost. together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds also two large touses for employees. Two and one-quarter 
_acres of ground, wagon scale, two boilers, two engines, two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ ‘Tomatoes, stringless beans, peas, swect po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


FOR SALE—Canning factory, Frederica, Del., on the Mur- 
derkill River and new State highway. Includes large factory 
building and two large warehouses and all improved machinery 
installed for the canning of tomatoes and pears. The plant 
is situated in the best fruit belt in the State, and peas, corn, 
tomatoes, berries, apples and pears can be secured in large 
quantities for the operation of the plant. This is the old estab- 
iished business canning the Blue Hens’ Chicken Brand. Also 
several cars of No. 3 and No. 10 Continental] Sanitary Cans in 


Cases. Address J. S, Reynolds & Co., Frederica, Del. 
FOR SALHE—Canning Factory at Knowlton, Wis., C. M. & 
St. P. Ry., eighteen miles south of Wausau, Wis., the County 


Seat. Ample and well-built factory and warehouse, and ma- 
chinery and equipment for pea canning. Machinery and equip- 
ment has been used only one short season. Machinery and 
equipment will be sold separately. If interested wire First Na- 
tional Bank of Wausau, Wis., for particulars. 


FOR SALE OR LEASE—Canning Factory near Vineland, 
N. J. Building and equipment in first-class condition, with 
R. R. Siding. Liberal acreage of finest quality tomatoes, sweet 
potatoes, peppers, berries, pears and other fruits. Address 
Torsch Pkg. Co., Baltimore, Md. 
For Sale - 
USED MACHINERY FOR SALE—On account of vacating 
our Baltimore Factory: 
Zastrow Crane. 
Huntley Tomato Washer and Scalder. 
Link-Belt Skinning Table 120 Skinners. 
Link-Belt Skinning Table 60 Skinners. 
52x54 Closed Process Kettles. 
52x54 Open Process Kettle Steam Connections. 
52x54 Cooling Tanks. 
Process Crates for above. 
Crate Tops for above. 
Peerless Syruper, New Valves. 
Sprague Syruper. 
Ayars Syruper, 
Ayars Tomato Fillers No. 3 Sanitary Cans. 
Ayers Tomato Filler No. 3 Hole and Cap Cans. 
Souder’s Tomato Packing Table. 
Zastrow Steam Box. 
Cars for same. 
Zastrow Pineapple Sizer and Slicer. 
Zastrow Pineapple Corers. 
Westinghouse Air Compressor, size 8; 
air discharge, 1% in. 
Iron Stools. 
12x18 Skinner Hor. Slide Valve Engine, 
Wheel; 36x14 Pulley. 
6x7 Vertical Slide Valve Engine. 
3x4 Vertical Slide Valve Engine. 
54%4x31%4x5 Blake Duplex Pump. 
514x3%x5 Worthington Pump. 
4144x3%x4 Deane Pump. 
75 H. P. Sprague Motor Slip Ring Type, 220 V. A. C., 
60 Cycle, 900 R. P. M. 
100 H. P. Westinghouse Motor, 220 V, A. C., 60 Cycle, 
900 R. P. M. 
15 General Elec. A. C. Motor, 220 V., 60 Cycle, 900 
P.M. 
15 H. P. D. C. Generator, 926 R. P. M. Shunt Wound. 
20th Century Kemp Gas Machine, 
Pulleys, Hangers, Shafting and Belting. 5 
Torsch Packing Co., Baltimore, Md. 


Machinery 


bo 


steam 1% in.; 


72” Fly 


FOR SALE—Box Nailing Machines. 
Track DOIG No. 2, motor driven. 
5 Track DOIG No. 2, belt driven. 
5 Track MORGAN, belt driven. 
6 Track DOIG No. 3, belt driven. 
8 Track MORGAN, motor driven. 
Chas. N. Braun Machinery Co., Fort Wayne, Ind. 


a 


USED MACHINERY FOR SALE—We offer the following 
used cannery equipment at the prices named, f. o. b. Ohio 
points: 

3 Ferrel No. 112 Sample Pea Graders (good usuable con- 

dition, but without screens). Price $15.00 each. 

1 M. & S. Rotary Corn Silker with steel frame and screens 
5'3” long (good condition). Price $25.00. 

2 M. & S. Rotary Corn Silkers with wood frames, screens 
a and 4” screw delivery (fair). Price $15.00 
each. 

1 M. & §S. Rotary Corn Silker, wood frame, with screens 
42” long (fair condition). Price $10.00. 

3 Sprague Ullery Corn Recutters without cast iron stand 
(good condition, except few knives need replacing). 
Price $35.00 each. 

3 Ullery Corn Recutters with cast iron stand (good condi- 
dition). Price $40.00 each. 

2 Invincible Corn Huskers with Husk Conveyors; Serial 
Nos. 18396 and 18401 (good condition). Price $100.00 
each. 

6 Morral Double Huskers (excellent condition). 
$275.00 each, 

1 Sprague Universal Liquid Filler, No. 55, Six Valves 
(fair condition). Price $25.00. 

1 Morral Can Washer and Sterilizer, 
condition). Price $15.00. 

1 Burt Labeling Machine for 20-oz. or No. 1% cans (good 

condition). Price $75.00. 

Foot-Power American Label Perforators (good condi- 

tion). Price $15.00 each. 

Motor-Power American Label Perforator without motor 

(good condition). Price $20.00. 

Sprague Reynolds Pea Washer and Thistle Skimmers 

(good condition). Price $125.00 each. 

1 Ayars Six-Funnel Pea Filler for No. 2 sanitary cans; 
Serial No. 3908. Equipped with six-bucket, high-speed 
briner (excellent condition). Price $145.00. 

Address The Sears & Nichols Cang. Co., Chillicothe, Ohio. 


Price 


No. 2 cans (good 


ww 


FOR SALE—No. 2, No. 3 and No. 10 Box Shooks at 
Bargain Prices. Address W. E. Robinson & Co., 
Belair, Md. 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Raltimore. Md 


FOR SALE—Two Monitor Pea Blanchers, two Co- 
lossus Pea Graders and four Hamachek Viner Feeders, 
all in good condition. Address Box A-856, care The Can- 
ning Trade. 


FOR SALE—Zastrow, Hemingway and Shriver Retorts, 
Zastrow Hydraulic Crane, Harris Hoist, Burnham and Queen 
Anne Cookers, Ulery & M. S. Silkers, Sprague MMA and Moral 
Cutters, Peerless and Invincible Huskers, Hammachek Viner 
Feeder, Monitor and Invincible Bean Graders, Townsend Bean 
Cutters, Sherman Fillers, Burt and Knapp Labelers and a long 
list of canning equipment. Price list mailed on request. Every- 
thing ready torun. S,. F. Sherman, Utica, N. Y 


FOR SALE—Six 14-Tube Haller Rotary Filling Ma- 
chines for Catsup. Used nine months. Very good condi- 
tion. Immediate shipment. If interested, wire or write 
for particulars. Address Box A-860, care of The Canning 
Trade. 


| | 


FOR SALE—Cheap, several Sprague Standard Process 
Kettles, 40x72, with crates. Sprague all-purpose blancher. Two 
Pfaudler 90” open glass lined tanks; 1 Ayars rotary pea filler; 
1 Ayars Exhauster, rectangular; 4-30 gallon steam jacketed 
kettles, copper. All in first class condition, good as new. Also 
120,000 No. 1 sanitary cans, 50,000 No. 2 short cans, together 
with smaller quantities of No. 0, No. 2 meat, No. 2%, No. 3 and 
16 oz. cans. Prices and terms upon request. Address J. Stanger, 
972 Forest Avenue, Brooklyn, N. Y 


FOR SALE—Catsup Equipment—Cooking tanks, 
Finishers, Washers, Agitating Cookers, Syrupers, etc., 
of a 2-line plant, including various supplies. Sterling 
Products Co., Evansville, Ind. 


For Sale—Seeds. 


FOR SALE—GREATER BALTIMORE TOMATO 
SEED. The result of years of scientific breeding. From 
our carefully selected stock of 1920, we are offering a 
quantity at $2.50 per pound. Write or wire us your wants. 
Tomato Products Co., Paoli, Ind. 


FOR SALE—SEEDS—Everything in seeds for the 
canner. Growing department offers, subject confirma- 
tion, 1920 Rogued Bean Seed; Sure Crop Wax (round 
podded stringless), 10c lb., Keeney’s Ruthless, Golden 
Wax, 10c; Burpees Stringless, 10c; Giant Stringless, 
10c; Full Measure, 11c; Late Refugee, Thousand to One, 
llc. Accommodation department lists and sells can- 
ners, growers, jobbers surplus seeds on 5 per cent. sell- 
ing commission. Offers and inquiries solicited. F. Wil- 
lett Warran, 519 Oakland Bldg., Lansing, Mich. 


SEED FOR SALE—15 bushels Stowell’s Evergreen Seed 
Corn, Connecticut grow. F. O. B. Baltimore. Torsch Pack- 
ing Co., Baltimore, Md. 


Wanted—Miscellaneous 


WANTED—Immediately—stating price: Second- 
hand Machines, must be in running order, for canning 


tomatoes, corn and peas, open baths and retorts. Ad- 
dress Box A-857, care The Canning Trade. 
WANTED—One Collossus Pea Grader. Must be 


cheap and in first-class condition. 
where can be seen. 
Preston, Md. 


For Sale—Miscellaneous. 


FOR SALE—Complete Two-stone Mustard Plant, 
Rollers, Mixing Tank, Storage Tank and Pumps; all in 
first-class condition. Address The Loudon Pkg. Co., 
Terre Haute, Ind. 


FOR SALE—350 Gross New 10-0z. Octagon-shape 
Catsup Bottles, combination crown and screw cap fin- 
ish, in new corrugated 200-lb. test reshipping cases. 
Will sell at considerably less than market price on ac- 
count of discontinuing this size. Greenabaum Bros., 
Inc., Seaford, Del. 


FOR SALE—Catsup Bottles—8 oz., 10 oz. and 16 
0z., bottles and 5 gallon pulp cans, etc. Address Ster- 
ling Products Co., Evansville, Ind. 


FOR SALE. 

3 Sindair Scot Cyclone Pulp Machines—extra screens. 

1 14-tube Haller Gang Chili Sauce Filler. 

4 21-tube Haller Gang Catsup Fillers. 

1 U.S. Bottlers 6-ft. Revolving Table without motor. 

2 U. S. Revolving Bottle Rinsers without motor, 

1 Rhubarb Cutter. 

1 Crown Sealing Machine—single head. 

Close prices will be made to move this machinery, which is 

in first-class condition. Address the Loudon Packing Co., Terre 
Haute, Ind. 


State price and 
The Mount Airy Canning Co., 
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FOR SALE—One 42” Diameter 60’ high smoke 
stack in fine condition. Made of old iron boilers, 5/16” 
thick. Address Greenabaum Bros., Inc., Seaford, Del. 


EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Eighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits and vegetables from grow- 
er to buyer. Present employers and other leading packers as 
reference. Address F. Burkert, Brookston, Ind. 


WANTED—Position in well- established food manufactur- 
ing concern by practical man technically trained. Special ex- 
perience in tomato products. First-class personality, charac- 
ter and ability. Address Box B-862 care The Canning ‘Trade. 


WANTED—Machinist and Engineer desires to make a 
change. Charge of canning machines and mechanical de- 
partment. Twenty years experience. Reference. Address 
Box B-851 care The Canning Trade. 


WANTED—Position as general superintendent with me- 
chanical and managerial ability. Have had many years’ 
experience in the canning industry in all its lines. Wish to 
connect with some progressive house. Address Box B-863 care 
The Canning Trade, 


MELP WANTED. 


WANTED — Experienced Warehouse Man, New York 
State. When answering state experience, references and sal- 
ary. Address Box B-853 care The Canning Trade. 


WANTED—Salesman for large machinery house, 
to canmakers. 
engineering training or experience. 
the right man. 
New York. Address Box B-855, care of The Canning Trade. 


to sell 
Should be familiar with packing trade and have 
Splendid opportunity for 
To operate in Eastern territory, headquarters 


WANTED—Salesman conversant with Canned Goods trade 
of New York City and other Eastern Markets, as well as the 
interior. A good opening for a man who can show results. Ad- 
dress with full information as to former connections and 
experience. Address Box B-861 care The Canning Trade. 


WANTED—Continental Industrial Adhesives are nation- 
ally known. We require the services of agents or jobbers on 
commission basis in several desirable territories. Write your 
qualifications and the territory which you could cover. Conti- 
nental Manufacturing Co., 4615 Girard Ave., Philadelphia, Pa. 


ADDRESS WANTED 


WANTED—The address or Mr. H. J. Quirk who wrote to a 
Delaware packer from Edgewood Hotel, White Springs 
Flaorida, for position. 


ADDRESS BOX B-859 
: % THE CANNING TRADE 


130 N. WELLS STREET 131 STATE STREET 
Chicago, Ill. Boston, Mass. 


Cc. L. JONES & CO. 
‘ BROKERS 
CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


Ge 
: 
we 


CONSIDERATIONS AFFECTING FOREIGN TRADE, 


Cleveland, Ohio, April 14.—Paramount questions before 
the eighth annual convention of the National Foreign Trade 
Council, to be held here May 4 to 7, will be revision of the 
tariff, financing our foreign trade, the merchant marine and 
the double taxation of investments made abroad by Americans 
in the interest of foreign trade extension. With exporters 
generally these are considered of importance in the order 
named. 

Drastic tariff increases just now, with foreign finances 
in a state of demoralization, exchange altogether out of gear, 
and credits abroad all but wiped out, are frowned upon by the 
export interests. ‘‘We must buy if we would sell abroad, ‘‘they 
declare, ‘‘and buying will not be freely done if the tariff wall 
is built even higher than it now is. Our foreign customers 
must be encouraged to pay in part with goods of their own 
manufacture.”’ 

Exporters generally favor a bargaining tariff, based upon 
the principle that only countries who give the same treat- 
ment to American goods as they do to similar competing goods 
from other countries, are entitled to equal treatment in Amer- 
ican markets. They want a tariff that will provide, in addi- 
tion to the ordinary duties that apply where no discrimination 
is shown, both maximum duties for retaliatory infliction and 
minimum duties to apply where special concession is shown 
American wares. 

Under the plan favored by the National Foreign Trade 
Council and approved in the export ranks, the President would 
be given full authority to impose these penalties and grant 
concessions according to the situations as they arise and are 
certified to him by the tariff commission or such other agency 
as Congress might delegate to keep tab on foreign tariff con- 
ditions. These penalties would cover not only tariff discrimi- 


: IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


MADE 
BY 


ZASTROW 
MACHINE CO. 
Inc. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO.W. ZASTROW 
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nation, but such other handicaps as can be so easily imposed 
through concealment in transportation rates, sanitary regula- 
tions, customs rulings and import classifications. 

Representatives of the several Government departments, 
particularly the treasury and commerce divisions, are expected 
to be present to discuss Federal policies toward foreign trade. 
Especial interest centers in the probable activities of the War 
Finance Corporation, recently revived by Congress. Some- 
thing definite is expected as well upon the probable aid to de- 
velop from the organization of the Foreign Trade Financing 
Corporation, which is expected to be actively under way by 
convention time. 

The question of exempting from Federal taxation of all 
investments made abroad in the interest of foreign trade exten- 
sion will be discussed from the Philippine standpoint by Judge 
Daniel R, Williams, of Manila, and a speaker is expected from 
China and another from Latin-America to present the situa- 
tion in those countries. Doubtless some definite expression 
will be made upon this practice which now is a considerable 
handicap upon the American who competes with the English, 
French, German or Jap who is tax free. 

With the merchant marine of such overweening impor- 
tance to foreign trade it is expected that some representative 
of the shipping board will be present to outline the policy of 
that organization. So much has been said in recent months 
about the Government owned vessels, their condition and fu- 


ture, that definite first-hand information from that quarter 
will be peculiarly welcome, 


- To Save Money See the 


“Wanted & For Sale” Ads 


Label Pastes 
For Canners 


TINNOL The only strictly neutral 
Paste for labeling on tin. Sticks 
lacquered or plan tin. Pre- 
vents rust spots. Does not affect 
the most delicate colors. Does not 
warp or wrinkle the paper. Keeps 
sweetin any weather. Already 
for use. 

LABEL GLUB 17¢8-CC This gum we 
recommend especially for vse in 
the ERMOLD WORLD and simi ar 
makes of bottle labeling machines 
for attaching labels onto bottles, 

MACHINE GUM For labeling on 
glass and wood. Will resist mois- 
ture and keep your labels where 
you put them. Will not affect 
gloss or stain delicate papers. Al- 
ready for use. 


ARABOL LABELING MACHINE PASTE 
An adhessive of extraordinary 
merit. Much stronger than flour 
paste. Will keep in sweet condi- 
tion for more than three months. 
Made especially for the KNAPP 
BURT andMORRAL machines and 
all machines using fiour paste. 
LIQUID PICK-UP GLUE No. 3784-T A 
clean and highly concentrated 
adhesive, ready for use on the 
BURT and KNAPP and similar 
machines for difficult or varnish- 
labels. 
EYPRESS GLUE 2662-B This glue we 
re-ommend for the shipping and 
labeling room for attaching labels 
by hand or brush to paper, wood, 
cardboard, burlap, etc. 


All of the above preparations are packed in 55-gal. casks, 33-gal. bar- 


rels, 10-gal kegs and 5-gal. kegs 


CONDENSED PASTE POWDER mg pound will make two gallons 


or 16 pounds of pure white paste read 
and smoother than flour paste. Ma 


iy for use. 


Much better, stronger 
in two minutes with boiling 


water or live steam. Noacid. Will not stain. Can be used on KNAPP 


or other labeling machines, 


Packed in 300-lb. barrels, 150-lb. barrels, 100-lb. drums, 50-lb- drums, 


25-Ib. drums, 10-lb. bags. 


AMERICAN COLD WATER PASTE POWDER Made up in 2 min. 
utes with cold water, Three pounds make 2 gallons of thick paste. 
Packed in 300-lb. bbls.; 150-lb. bbls.; 100-lb. drums; 56-lb. drums; 25- 


lb. drums; 10-lb. bags. 


The Arabol Mnifg. Co. 


Largest Paste and Gum Manufacturers in the World 
100 WILLIAM ST., NEW YORK 


Samples for Test on Request 


a 
— 
— 
: a ; 
— 
- 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


**** Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Baltes. N.Y. 
No. 2% White Mammoth..§4 9§ 5 25 
“Green, Out 
“White, Large. Out 480 

Peeled,“ . ..... 

“White, Medium... ...... 490 

Gren, “ .3 3 75 
White Small... ...... Out 

“ Green “ 4 25 

Tips White 8q 4 50 


BAKED BEANBSt-No. 


8, In Sauce........ 150 156 
BEANSt—No. 2 String, Standard Green 97% 
“Cut White 95 
3 Stringless, Sta 10 115 
White Wax Standard 100 Out 
“  Standards.......... 215 
“  Soaked.......... 100 106 
“2, Red Kidney, Stand...120 Out 
BEETSt—No. 3, Small, Whole 160 Out 
“ 2, Standard,” 
<i 125 Out 
OORNt—No. 2, Std. Evegr., f.o.b. Balto. 35 Out 
gtd. Ever., f.o.b.Co.... 7 _...... 
“Std. Shoepeg f. o. b. Co. 
gstd.Shoepegf.o.b.Balto.100 _...... 
 Ex.8td.Shoepegf.o.b.Co.110 Out 
: *“* Fey Shoepeg f.o.b.co. 1 35 
std. Maine Style Balto. 
Std.MaineStylef.o.b.Co. 80 72 
“ Ex. Std. Maine Style... 95 120 
“ Ext. 8td.Stylef.o.b.Bal.100 Out 
“Extra f.o.b. County...... 100 Out 
‘Extra Std. Western........ ..... 


HOMINY!—No. 
sad Standard, Split 110 Out 

3 7 

BLES FO 
OKRA AND} No. 2, 
PEASt 2s—No. 1, Sieve......f o b factory 3 60 


(t)Thos. J. Meehan & Co. 


(t)Jos. Zoller & Co., Inc. 


(§)Wm. C. West & Co. 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICE&—Continued. 


Balte. 


SUCCOTASHT—No. 2, Green Beans...... 1 40 


New York State....... 
SWEET POTATOES!-No. 2, Standard Out 
No. 3 8td.f.o.b.Balto 1 85 


“ “ 


Std. f.o.b.Co. 1 75 
98td.f.o.b 75 
10, Std.f.o.b.Co. 5 50 


TOMATOES!-No. 10, Fancy, f.o.b. Bal. Out 


Jersey, 
Stand., 
Stand., 


** Balto 3 75 


Jersey, f.o.b. Co. Out 


Ex. Std., 


Balto. 115 


N.Y. 
1 


Stand., “ Co... 72% ..... 

Seconds, “ Balto. ...... —...... 

“ 1, Stand., “ 

90 

TOMATO PULPI-No. 10, Standard 250 300 

CANNED FRUITS 

APPLES—No. 10, Me. 57% 450 

42% 

APPLESI-Xo. Co........ 500 Out 

.0.b. Balto... 500 425 

APRICOTS—No. 2%, Cala Choice... 3 00 

BLACKBERRIES$—No. 2, Standard... Out 
10, 

| Preserved... Out Out 

“  2,In Syrup....175 Out 


BLUEBERRIES—No. 10, Maine 


“ Red 


White “ 


“ Red 


Choice 2s... 
GOOSEBERRIES$—No. 2, ‘Stand... 
* 10, 


PEACHES*—No. 2%, Cal. Stand. L. C... 3 50 


PEACHESt—No. 


No. 3, Standards, White. 2 75 


2%, 


“ Ex. Std.“ ... 4 00 


1, Ex. Sliced Yellow 1 80 
2 8tandard White..... Out 


= Yellow 3 00 

Selected, Yellow..... 4 00 

Seeonds, White...... 2 25 

Yellow... 2 50 

Pies Unpeeled........ 115 

No. 10, Unpeeled........ 3 50 

PEARSt—No. 2, Seconds in Water. 

Standards 1 60 


8, Seconds in Water....... .. 


CANNED FRUIT PRICES—Continued. 


Balt. N.Y 

PEARSt—No. 8, Standards in Water....175 180 
; Syrup....225 2 

PINE- No. 2, BahamaSlicedExtra Out Out 

APPLE*- “ Gra Out 

= Sliced “ Std.Out Out 

= * 2%, Hawaii Sliced Extra 3 75 Out 

i “Extra 250 Out 


10, 
PLUMSt—No. 2, 
“2, Syrup... 
“10, Water. 
4, Black, Water 
Red, 
RASPBERRIES§—No 2, Black Water.. 2 50 
2 
Black Syrup. 2 5 
Red 2 7% 
10, water...........10 00 
STRAW- No. 2, Ex. Stan. Syrup... 
BERRIES§— “ Preserved.............. 2 50 
i Extra Preserved.... 2 73 
Standard............... 22 
bs “1, Extra Preserved..... 1 25 
“1, Preserved............... 1 Ov 


CANNED FISH 
HERRING ROE*—No. 2, Standard 


F.0.B B. Eastport, Me 


oil keyless 


% key... 


carton... 
% mus‘ard keyless........ ...... 


mustard keyless............... 
California, ese 


“ 

“ 

“ 


wan moo 


SSSssss ASS RES Ss 


Out 
1 15 
1 50 
Out 
5 00 
Out 
Out 
Grated Extra .... 3 00 
“ Green,Sq....475 425 “3, Sani.5% in. cans...... Out 10, Shredded Syrup........ Out... 
1, In Sauce........ 80 Out Stand., “ “10, 
" “ 2, Plaingu 110 1:15 “Stand, “ Co. 105 Out 
3 10 
3 60 
11 00 
Ou 
Out 
Out 
Out 
Out 
3 50 
10, Standard Water......10 00 Out 
% -Ib Flats, 8 390 : 
%4Flat 215 
overmnst— Sor standard... 15 145 
CHERRIES§—No. 2, Seconds, Red.........150  ...... 
“ Preserved...... Out Out SALMON® Red Alaska, 340 3% ae 
“Standard Western__ 85 : * Out ....... ps “4 
Chums, Tall... 105 
“ w—No. 4, 115 Seconds, White... Out Out 8 pi 1, 2 00 : 
“No.1, EJ Stds. No,4Sieve 90 3 30 
“Fancy Petit Pois......... Out Out 
PUMPKINJ—No 3 Standard........ ...... 110 2 30 
** 8, Out 
sAUERKRAUTI—No. 2 Standard... 86 TUNA 
* 10. Out Cal. 4s Striped ............ ... 
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PULP MACHINES AND PULP FINISHING MACHINES 
FO R——_ 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 
machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 
Wells and Patapsco Streets RALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton Ontario 


oe 


STEAM BOILERS 


To comply with all state laws 


HORIZONTAL RETURN TUBULAR BOILERS 
30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL BOILER 


5 to 50 Horse Power 


THE GEM CITY BOILER COMPANY 


DAYTON, OHIO ESTABLISHED 1895 


CAN 


BALTIMORE, MD. 


W. E. WILSON, President 


MANUFACTURERS OF 


SANITARY AND CAP HOLE 
5 GAL SQUARE PULP CANS 
FRICTION Top and WAX Top 
Oyster CANS 


PACKERS CANS— 


WHERE TO BUY 


——the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See laring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, ete. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
teans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 
BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. ; 
Huntley Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Blowers, pressure. See Pumps. 


‘BOILER COMPOUNDS. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Grasselli Chemical Co., ‘Cleveland, 0. 


BOLLERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 
Gem City Boiler Co., Dayton, O. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Superior Boiler W orks, Marion, Ind. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Sottle Caps. See Caps. 
Bottle Cases, wood. See boxes, Crates, Shooks. 
Bottle Corking Machines. Sce Bottlers’ Mchy. 
tottle Fillers. See Bottlers’ Mehy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, O. 


BOTTLERS’ SUPPLIES 
Karl Kiefer Machine Co., ‘Cincinnati, oO. 
Phoenix Hermetic Co., Chicago. 
sottle Serew Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 

Hantenee Box & Shook Co., Baltimore. 

Canton Box Co., Baltimore. 

H. D. Dreyer & Co., Baltimore. 

Embry Box Co., Louisville, Ky. 

National Association of Box Mfrs., Chicago. 

Loxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. See Labeling Machines, 
cal:, 


L. Jones & Co., Chicago. 
M. Paver Co., Chicago. 
J. M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 
Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
“A. K. Robins & Co.. Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


Baltimore. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
avers Machine Co., Salem, N. J. 

Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINER 
Ams Machine Co., Max, New York City. 
Angelus San. Can Mehy. Co., Los Angeles, Cal. 
E. Bliss Co., Brookiyn, N. Y. 
Can Mehy. Co., Chicago. 
J. Lewis, Middlep ort, 
John R. Mitchell Co, Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Laequers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 


Can Openers. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Morral Bros., Morral, O. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co.. Syracuse, N. Y 
Fidelity Can Co., —— 
Heekin Can Co., "Cincinnati, 
Thos. F. Lukens Co., Philgdelphin, Pa. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 

Ayars Machine Co., Salem. N. J. 

Machines, colderless. See Closing 
ach 

Capping Steels, soldering. See Cannery Supls. 


CAPS, bottle, jar, tumbler, ete. 
Thoenix Hermetic Co., Chicago. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Mach. Co., Cincinnati, O. 
Cartons. See Corrugated Paper Products. 
Catsup eee. For the preparatory work. 
a ata p Mchy.; for bottling, see Bottlers’ 
chy 
Chain Belt Conveyors. See Conveyors. 
elevating. conveying. See Convey- 


Chen, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


AND GRADING MACHINERY, 


Huntley og Co., Silver Creek, N. Y. 
on rain Cleaner Co., Silver Creek, 


CLEANING & GRADING MACHINERY, 
peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
— rain Cleaner Co., Silver Creek, 


Sinclair-Scott Co., Baltimore. 

Cleaning and Washing Machines. bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York oe 

Angelus San, Can Meche. Co., Los Angeles, Cal. 

FE. W. Bliss Co., Brooklyn. N. Y. 

Can.eron Can Mehy Co., Chicago. Til. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for food 
National Aniline & Chemical Ce. New York. 


CONVEYORS & CARRIERS, canners. 
H. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte. Ind 
Link-Belt Co., Chicago. 


COOKERS, continuous agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Souder Mfg. Co., Bridgeton, N. J. 
Cookers’ retors. See Kettles, process. 
Cookers and Fillers. corn. See Corn Cooker- 


ers. 
Coolers, vegetable and fruit canners. 


ig COILS for tanks. 
H. 
Schaefer, Philadelphia, Pa. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 


CORN CUTTER 
Morral Bros., Ohio. 
A. R. Robins & Co., Baltimore. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Cleaner Co., Silver Creek. 


Morral Bros., Morral, Ohio. 
Corn Mixers and Agitators. See Corn Cooker. 
Fillers. 
CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
inde auc aper Co.. Sandusky, Ohi 
Stecher Litho. Co., Rochester, 
U. S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg &.Sons Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 
PECORATED TIN (for Cans, Caps, etc.). 
Anurican Can Co., New York. 
Southern Can Co., Baltimore. 


Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 


Double-Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 


Anderson-Barngrover Mfg Co., San Jose. Cal. 
Renneburg & Sous Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
= -lined kettles. See Tanks, glass- 
ine 


EVAPORATING MACHINERY. 
Anderson-Barngrover Mfg. Co.. San Jose, Cal. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
Agar Mfg. Co., Brooklyn, N. Y. 
American Can Co.. New York. 
Continental Can Co., Ine., Syracuse, Chicago. 
The Container Club, Chicago. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes, boxboard, etc. 
Hinde & Dauch Paper ~ en Ohio. 
Fillers and Cookers. Corn Oooker- 

Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 

FILLING MACHINES, can, . 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co.. Salem, N. 

Huntley Mfg. Co., Silver Creek, 
Kar] Kiefer Machine Co., ‘Ohio. 
_— Bros., Morral, Ohio. 
K. Robins & Co., Baltimore. 
Sinclair Seott Co., Baltimore. 
k. Stickney, Portland, Me. 
Fintig Machine, syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, etc. 
Indianapolis. 
A. K. Robins Co., Baltimore. 
Siuclair-Scott Co., Baltimore. 
FLUX, soldering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Food Choppers. Sce Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 


Mehy., fruit. 
See Paring Machines: 


Fruit Parers. 

FRUIT PITTERS and 
Huntley Mfg. Co., Silver Creek, N. 
Fruit Presses. | See Cider Makers’ Mchy, 
Gasoline Firepots. See Cannery Supplies. 
See Power Plant 


Gauges, pressure. time, etc. 
Equipment. 


Mi 
: 
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GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 

A. K. Robins & Co., Baltimore. 

H. R. Stickney, Portland, Me. 

Generators, electric. See motors. 

Glass-lined Tanks. See Tanks, glass- -lined. 

Governors, steam. See Power Plant E uip. 

Grading Mches. See Cleaning and Gr’d’g Mchy. 

Gravity Carriers. See Carriers on Con- 
veyors. 

Green Corn Huskers. See Corn Huskers. 

— See Cleaning and Grad- 
ng 

Hoisting om | Carrying Mches. See Cranes. 

Hominy Making Machinery. 

Hullers and Viners. See Pea Hullers. 

Huskers and Silkers. See Corn Huskers. 

Hydrometers (for determining the Density 
of Syrupers, Brines, etc.) See Cannery 
Supplies. 

Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, 
Chicago. 


Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, steam. 

F. H. Langsenkamp, Indianapolis, Ind. 

Emil Schaefer, Philadelphia, Pa. 

Jars, fruit. See Glass Bottles, etc. 

Juice Pumps. See Pumps. 

Kerosene Oil Burners. See Burners. 

Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Ind. 
Emil Schaefer, Philadelphia, Pa. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co. Salem, N 5 
Edw. Renneburg Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


NIVES, miscellaneo 
A. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufacturers. 
Calvert Lithograph Co., Detroit. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, 4 
U. S. Printing & ‘Litho. Co., Norwood, Ohio. 


MACHINES, 
Fred. Knapp Co., Md. 
Bros., Morrai, Ohio. 


LABORATORIES for analysis of engae, etc. 
National Canners Asso., Washington, 6 
Markers, can. See Stampers and ‘Markers. 
Marking Ink, pots, ete. See Stenci 

Marmalade Machinery. See Pulp Siachinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
H. R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 


— Filling Machines. See Filling Ma- 
chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 


PAIN’ 
Jos. ee Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 
tainers. 
Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Adex Mfg. Co., Baltimore. 
Arabol Mfg. Co., New York City. 
Commercial Paste Co., Columbus, 0. 
F. H. Knapp Co., Westminster, Md. 
Western Paste and Gum Co., Chicago. 


PEA and BEAN SEE 
Continental Mfg. Co, Philadet pia 
Leonard Seed C 


J. B. Rice Seed Co., Cambridge, N. Y¥. 


PEA CANNERS’ MACHINER 
Anderson-Barngrover Mfg. “st San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, _hy 
A. K. Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 


ea Hullers and Vin 
Chisholm Scott Co., oO. 


Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVE 
A. K. Robins & Co., Eetinene. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Link-Belt Co., Chicago. 


ee Sheet Metal. See Sieves and 


Scree 
Picking Benes. Baskets, etc. See Baskets. 
— Belts and Tables. See Pea Canners’ 
chy. 


MACHINERY. 
J. Lewis, Middleport,’\N 
R. Mitchell Co., 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Joseph Dixon Crucible Co., Sarsty City, N. J. 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 

Equipment. 

PRESERVERS’ MACHINE 

Karl Kiefer Machine Co., Cincinnati. 


PULP MACHINERY. 
Indianapolis. 
& Co., Baltimore. 
Sinclair Scott Co., Baltimore. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
Regulators for Cookers. etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 

Supplies. 


SALT, canners. 
Colonial Salt Co., Chicago; Akron, O.; Buffalo. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary — top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Anderson- -Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, a 
Huntley Mfg. Co., ‘Silver Creek. N. Y. 
Edw. Renneburg ’& Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 


Sealding and Picking Baskets. 

Serap Bailing Press. 

Screw Caps, bottle. See oes. 

Sealing Machines, bottle Bottlers’ ee. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


See Baskets. 


SEEDS, canners’, all spe. 
Leonard Seed Co., Chie: 
J. B. Rice Seed Co., 


Separators. See Pea Canning Mchy. 


SHEET METAL MACHINERY. 
W. Bliss Co., Brooklyn, N. Y. 
hl. Can Mehy. Co., Chicago, Il. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREEN! 
Huntley Mfg. Co., Silver Greck, 


Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, 
Huntley Mfg. Co., Silver nN. 
a fruit and vegetable. See Corers and 
cers. 


SOLDER. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 


SPEED eee | DEVICES (fer Ma- 
chines, belt drives, 
Huntley Mfg. Co. Silver, Greek, N. 
Sinclair Scott & ¢o., Baltimore. 


STAMPERS AND MARKERS, 
Ams Machine Co., Max, New York “k City, 
Steam Cookers, continuous. “7 Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
Angle Steel Stool Co., Otsego, Mich. 
STENCILS, marking pots and brushes, brass 
checks, rubber and steel type, burning 


brands, etc. 
A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Huntley a Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Sliver Creek. 
Lewis, Middleport, N. Y. 

. Robins & Co., Baltimore. 


Guage. engine room, line shaft, etc. See 

ower Plant Equipment. 

Supply House and General Agents. See Gen- 
eral Agents. 

Switchboards. See Electrical Appliances. 

SYRUPING MACHINE. 

Anderson-Barngrover Mfg. Co., San Jose, Cal. 

Ayars Machine Co., Salem, N. z. 

A. K. Robins & Co., Baltimore. 

Syrup Testers (saccharometers). See Micro- 
scopic Apparatus. 

Tables, picking. See Pea Canners’ Mchy. 


METAL. 
H. Langeenkamp, Indianapolis. 
Co., Baltimore, Md. 


TANKS, glass lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOOD. 

W. E. Caldwell Con Ky. 

Gauges. See Recording Instru- 
men 

—— Regulating Apparatus. See Con- 
rollers. 

Testers, can. See agg Mchy. 

Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 

Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmaker 
Carnahan Plate Sheet Co., Canton, 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. a 
rye d Mfg. Co., Silver Creek, N. Y.: 

Link-Belt Co., Chicago. 

A. K. Robins & Co altimore. 
Superior Boiler Works, Marion, Ind. 
Tomato Seed. See Seeds. 


TOMATO WASHER 
Ayars Machine Co., i. N. J. 
Superior Boiler Works, Marion, Ind. 


Transmission Machinery. See Power Plant 


Cquipment. 
Trucks, Platform, etc. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, ete. 
Turbines. See Electrical Machinery. 
—- Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
_ Viner feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Wis. 
Warehouses. See Storage 
Washers, bottle. See Bottiers’ Machinery. 
Washers and scalders, fruit, etc. See Scalder 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. Z. 

A. K. Robins & Co., Baltimore. 

Washing Machines, corn. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 

Wrappers, paper. See Corrugated Paper 
Products. 

Wrapping Machines, can. See Labelling Mchs. 

WYANDOTTE —Sanitary Cleaner. 

J. B. Ford Co., Wyandotte, Mich. 
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Tin Cans 
For 
Many Purposes 


No single establishment in the Country is equipped for a greater variety of cans than 
ours. Having a modern WOODEN BOX MAKING PLANT, a TIN LITHOGRAPHING DE- 
PARTMENT, a MACHINE SHOP with modern tools, in conjunction with our Can Making 
facilities, makes our proposition truly aves | 


Self Contained 


During the present period of Industrial Inertia we still. continue to render the! same 
unexcelled Service. Our extensive line enables us to maintain a certain momentum which 
can be utilized in any direction. 


Uniformly Good Service - Always 


Southern Can Company 
Baltimore Maryland 
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ESTABLISHED 1878 


SUBSCRIPTION: 


$3.00 per year 


THE CANNED FOOD A U TH ORITY OF THE WORLD 3 “2°82 8400 peryeor 


Foreign $5.00 per year 
Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3. 1879. 
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THE CANNING TRADE. 


The Wheeling Sanitary Can 
Closed with the 


WHEELING No. 100 MACHINE 
Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 


WHITAKER-GLESSNER CO. Wheeling, West Virginia 
CHICAGO OFFICE INDIANAPOLIS OFFICE COLUMBUS, O., OFFICE 
1966 Conway Building Transportation Building Columbia Building 


JOS. M. ZOLLER & CoO., INC. 
BROKERS 


Double 
PAUL & 4454 Pineapple Grater 


CANNED GOODS EXCHANGE 
Year 1921—1922 


President , John R. Baines. 

Vicz-Pres ident, W. H. Killian.. 

Treasurer , Leander Langrall 

2cretary, William F. Assau. 
COMMITTEES 
Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., H. Stee] 

Arbitration Committee , C. J. Schenkel, Frank A. Curry, 


T.. Preston Webster, Wm. 
Grecht, Norval E. Byrd. 

Committee on Commerce, VD. H. Stevenson, H.. E. 
Jones, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 

Committee on Legislation, E.C. White, Geo. T. Phillips, 
Geo. N. Numsen, John S. Gibbs, 
Thos. L. North. 

Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S.Rightson, John W. 
Schall, Jos. M. Zoller. 

Hospitality Committee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. Cole. 

Brokers’ Committe, F. A.Torsch, Herbert C. Rob- 
erts, J. A. Killian 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Counsel, Eli Frank. 

Chemist, Chas. Glaser. 


Made By The 


John R. Mitchell Co. 
Foot of Washington St. 
Baltimore Md. 
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THE CANNING TRADE. 


Strength! 


Corrugated and solid fibre shipping 
boxes packed with 24 No. 3 cans Toma- 
toes, weighing 61 lbs. each, stacked to the 
roof, nineteen high. on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp. Belgium. After be- 
ing loaded at Baltimore, Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brooklyn, Bor- 
deaux, France, Bassens Bordeaux Yards, 
and Antwerp, checked 


98.2% O. K. 


The bottom box of the completed pile is 
supporting a load of 1,098 poends. 
Fibre Boxes 


take up 17% less room, reduce freight 10% ac- 
countlighter weight, save 10% to 15% in damage 


Write for particulars 


THE CONTAINER CLUB 


An of 608 So 
Fiore Box Dearborn 
Manufacturers Chicago 


THE CANNING TRADE. 


CALDWELL GEARS 


All the teeth are molded from a single tooth pattern 
the spacing being done by accurate machinery, the 
gear being as nearly perfect as a cast tooth gear can 
be made. SPUR, BEVEL, MITER and WORM 
GEARS. We also make CUT TOOTH gears. 


CHAIN BELTING 


SPROCKET WHEELS, PULLEYS, SHAFTING, 
BEARINGS, CLUTCHES. 


A complete line of ELEVATING, CONVEYING and 
Power Transmitting Machinery. 


H. W. CALDWELL & SON CO. 


17th STREET AND WESTERN AVENUE, CHICAGO 
50 CHURCH STREET, NEW YORK 


04446666666 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. SIT DOWN! 
PACKI|I NG BOXES As . You will get more work from your employ- 


ees if you make it possible for them to sit 
Made up or in Shooks. Cargo or Carload, dewa to their work. 

STEEL Stools withstand practically all 
conditions. They are proof against water, 
| oil, grease, fire, and wear. 

Some enthusiastic user: say that 


No. 40 Steel Seat No. 44 Stcel Seat 


The Baltimore Box and Shook Company - Ot-Steel 


—MANUFACTURER—— Stools can’t wear out but we merely claim that every stool is made to the best of our 


ability and that all material used is of the best quality obtair able for stools, trucks, 
Canned Goods Cases chairs and tables. 


901 S. CAROLINE STREET BALTIMORE, MD. ANGLE STEEL STOOL COMPANY, Otsego, Mich. 


e 
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LABELS 

j) GAMSE BUILDING BALTIMORE.MD. |j 


THE CANNING TRADE. 


TRIPLE (LIQUID) CRYSTAL (BRY) 
ureKka ol lering sa. cans 
HALF BBLS. 10 LB. CANS 
Kees 

YOU DO NOT EXPERIMENT WHEN MADE FROM BEST RAW MATERIALS 

YOU USE THIS FLUX. UNDER PROPER FORMULA. 
THE STANDARD FOR TWENTY YEARS. QUALITY ALWAYS THE SAME. 
— MANUFAOTURED ONLY BY — 
THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 
ou Boston, Mass. Wisc. 8. O. Son THE GRASSELLI CHEMICAL CO., LTD. 

Bt. Louis, Mo. Philadelphia, Pa. Bike. Company Toronto, Ont. Montreal, Que. 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. San Francisco 


Hamilton, Ont. 


The End of a Perfect Day 


No Loss of Time from Breakdowns or Repairs. Everybody Smiling, 
No Loss of Weight in your Cans 


THE REASON: 7 
ANGELUS NonsSpill DOUBLE SEAMERS 
Giving 100% Efficiency 


ANGELUS SANITARY CAN MACHINE Co. 


282 San Eernando Boulevard - 3 : LOS ANGELES, CAL. 


Perfect Seams No Leaks No Jams 


CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


‘DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


Cuicaco, DETROIT, MICH. 


OmaHa, NEB. 
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THE CANNING TRADE. 


‘““QUALITY PRODUCTS’? 


Every recent move of the Canning Industry is towards quality, and quality canned products have 


come to be recognized as equal in rich delicious flavor and wholesome palatability to the best foods 
canned in the home. 


In every successful endeavor to improve the quality of the pack the assistance which the use of 
is providing has proved to be of unusual value and profit. 


Wyando 


Cleaner and Cleanse”. 


INDIAN IN CIRCLE 
This cleaner insurers such safe, wholesome distintive sanitary cleanliness to hundreds 
of canneries that original colors and fine quality always result. 


> 


Order from your supply house. It cleans clean. 


iW EVERY PACKAGE 
OF WYANDOTTE 
SAMITARY CLEQNER 


enim The J. B. Ford Co. Sole Manufacturers Wyandotte, Mich. 


THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 


: = ‘ 
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THE CANNING TRADE. 
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Consumer Demand 


That is what the manufacturer of any branded product 
must create before he can really be successful. 


For twenty-five years we have sold PHOENIX-HER- 
METIC CAPS to packers because we make a good cap at a 
fair price, and as long as the housewife was satisfied with 


the contents of her purchase she never gave the Cap a 
thought. 


But now we are talking to millions of women every 
month—telling them the vital part the Cap plays in the pre- 


serving of any food and telling her the merits of the 
PHOENIX-HERMETIC CAP. 


The result will be that housewives all over the coun- 


try are going to demand products that are Phoenix 
Sealed. 


That’s a pretty good reason for you to buy 
PHOENIX-HERMETIC CAPS. 


PHOENIX:- HERMETIC Co. 


2444 West 16th Street 3720 14th Avenue 
Chicago Brooklyn, New York!'City 
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THE CANNING TRADE. 


> 


“It Sticks for Keeps” Established 1879 


Chisholm- Scott 


g 
Two Thousand 


Adex Manufacturing 


= 
Viners 
Company 
and Five Hundred 
White Style Feeders}: Manufacturers of 
in use in the United States : ‘ ADHESIVE GUMS, 
These feeders do not tear the pods from the } ; GLUE AND p ASTE } 
vines as other feeders do. : t ‘ 
: 
For information, write the 
t 604-606 W. Pratt Str } 
CHISHOLM-SCOTT CO. } 
71 East State Street | COLUMBUS, OHIO ¢ BALTIMORE = MARYLAND } 
? 
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SLAYSMAN & COMPANY 
Automatic Can Making Machinery 
BALTIMORE, MD. 


H. D. DREYER & CO.,, Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


LAP PAST ES & PICK-UP GUMS 
FOR ““TINSTIC 


FOR SPOT LABELING ON CANS 


manuractureD BY WESTERN PASTE & GUM CO. 27!0 $0, sT. 


OO 


THE CANNING TRADE. 


THE HUSKER 


We know that alone, the great care ex- 
ercised in building the best Husker in the 
world, would not have brought the“Invin- 
cible” to its present position had not 
equal effort been placed on conscientious 
business management and fair dealing. 


Ask the User 
They are Everywhere 


we 


All roller chain equipped: Roll drive-- 
Knife drive--Corn carrier. 


And remember, the “Invincible” is the 
only ALL STEEL ROLL HUSKER. 


Invincible Grain Cleaner Co. 


Silver Creek, N. Y. 


Sufficient Reasons 


N ever increasing number of Can Consumers are 

realizing the complete satisfaction of their con- 
nection with us for these reasons: We are a con- 
cern of adequate size so any fear from lack of re- 
sponsibility can be eliminated—yet small enough 
for our officials to render that personal service 
which every buyer knows means quick and satis- 
factory action without the delays incident to ab- 
sentee ownership. 


SOUTHERN CAN COMPANY 
Baltimore - - - - Maryland 
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THE CANNING TRADE. 


SOO 


Shi in anned goods packed in H & D CORRUGATED FIBRE 
Pp o BOXES are practically certain to arrive at their destination 
in good condition. 
Cases that 
H & D STANDARD CANNED GOODS BOXES give heavy cans 
Stand : the ample protection without adding unnecessary weight or bulk. All 
shocks and jars are cushioned by the corrugated structure of the 
walls, which at the same time offer firm resistance to sudden impact. 


Strain Canned goods packed in these better boxes are never dented or 
broken open. 


Every day H & D CORRUGATED FIBRE BOXES are taking the 
place of heavier, bulkier containers that often do not give satisfactory 
protection. They are lower in first cost and save time, labor and 
space in the shipping room. They come folded flat, requiring a 
minimum of storage space. Being easily handled, anyone can as- 
semble them quickly. 


Send us, charges collect, a typical shipment of your goods. H& D 
experts will repack it, designing a corrugated fibre container espec- 
ially suited to its particular needs, and will return it to you, charges 
prepaid. This is a free demonstration service, and places you under 
no obligation whatever. 


The Hinde & Dauch Paper Co. 
800 Water St., Sandusky, Ohio 


Toronto, Canada; King St, Subway & Hanna Ave. ~ 


Booklet Copy—This forty page, well illustrated packing manual is 
full of information, valuable to shippers. Your 
copy will be mailed you free, on request. 
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THE SOLUTION 


1921 IS PROVING FOR 
THE AMERICAN CAN- 
NER ONE OF 


CONTINUOUS VARIABLE DISCHARGE COOKER 


A SURVIVAL OF THE FITTEST 


IN THE KEEN RACE 
SUCCESS IN CAN- 
NING HAS AND 


WILL COME TO HIM 
WHO HAS THE 
RIGHT KIND OF 


ECONOMY SYRUPER * 
With or Without_Automatic Disc Feed 


CANNING MACHINERY 


SUCCESS IN COOKING CANS OF 
FRUIT, TOMATOES, OR KRAUT 
GENERALLY HASAN“ANDERSON 
BARNGROVER”ON THE COOKER 


ECONOMY SYRUPERS & A-B DISC EXHAUST BOXES 


BECOMING BETTER KNOWN EVERY DAY 
IN THE BAST AND CONSIDERED A NE- 


CESSITY AMONG QUALITY CANNERS IN 
CALIFORNIA. 


DISC EXHAUST BOXES 


Complete LINES OF FRUIT, VEGETABLE & FISH CANNING MACHINERY 


ANDERSON-BARNGROVER MFG. CO. 
SAN JOSE, CALIFORMIA 


General Eastern Representative, S. O. RANDALL’S SON, Baltimore, Md. 
CRAMER-KAY MACHINERY CO.. Sait Lake City, Utah, for Colorado, Utah, Idaho and Wyoming 
THE H. S. GRAY CO., Honolulu, T. H. for the Hawaiian Islands 
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Labels as Beautiful 
as Blossoms 


Women love and appreciate 
color—and they fully understand 
its meaning on a label or a pack- 
age. And women buy your prod- 
ucts most. Make your message 
clear to them by using color as it 
is expressed in the beautiful color 
printing we do in fine labels. 


They are all made with plenty 
of selling gumption by artists and 
artisans who know how from the 
word go. No matter what quan- 
tity you need, we handle large or 
small orders in a way that means 
satisfaction to you. And the price 
will be proper too. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
Baltimore, 439 Cross Street 


“The General Rules of 
Trading” Clearly Explained 


This interesting free book also gives The Rights 
of Stock and Bond Holders—The Deposit Require- 
ments for Carrying Stocks—How to Give a Broker 
Instructions—Broker’s Commission Charges—How 
to Indorse a Stock Certificate—How to Group In- 
vestments. Copy on request. 


Call, Phone or Write for No, G.T.-4 
Ask for latest available news 
on any active security 


JONES & BAKER 


Specialists in New York 
Curb Market Securities 
433 Equitable Bldg., BALTIMORE 
Telephone St. Paul 8451 


New York Chicago Boston 

Philadelphia Pittsburg Cleveland 
Detroit 

Direct Private Wires 


Select an Economical Paint 


An economical paint is judged by it’s durability, qual- 
ity, and cost per year of service. 


Those who have used 


DIXON’S 
SILICA-GRAPHITE 


PAINT 


during 50 years and more say that it is unequaled for 
durability, for unfading color and economy. We make 
ONE GRADE ONLY. FIRST QUALITY and in four 
colors. 

If you require such a paint for any metal or wood sur- 
face, please investigate. Write for long service records 
and Booklet No. 131-B. 


Made in JERSEY CITY, N. J., by the 


JOSEPH DIXON CRUCIBLE COMPANY 
ESTABLISHED 1827 


| i2 THE CANNING TRADE. : 
| 
DIXON'S 
3 
| | | 


No one is looking for trouble. A good Blancher costs money. When you invest, you 
want your money’s worth, not something that will prematurely demand more money for 
repairs. This very point is one of the reasons for the strong position of the MONITOR 
Blancher with the Canners today. They know from experience that once in position,they 
are safe from further expense for years. 


HUNTLEY MFG. CO. ROBINS Baier, 


BROWN BOGGS CO.,Ltd. Hamilton,Ont 
Tilsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y BERGER & CARTER or “tooo 


“We excel Our Labels 
in‘Designs . are the standard 
of Artistic erit for Comm eial Value. 
Stecher Lithographic @. 
Rochester, NY. 
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14 THE CANNING TRADE. 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


Edw. Renneburg & Sons Co. 


Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


OYSTER STEAM BOX 


fox PACKERS and 
UFACTURE : 


A 


CAPACITY CE 
INQUIRIES 


‘‘No nails, thank you! 

‘‘Not at all necessary. 

‘A few twists of the strong, stapled, steel 
wire that binds me and I’m ready to carry 
your goods safely and surely from Portland, 
Maine, to Portland, Oregon. 


Ease and speed in setting up, convenience in 
handling and economy of floor space are just a 
few of the unusual advantages that are con- 
verting more and more shippers from cumber- 
some, old fashioned, time consuming methods 
to Embry—4—One Boxes. 

And the beauty of it all is that Embry—4— 
One Boxes are not only more easily handled 


- and set up (being frequently as much as 50% 


lighter than old-time cases) but, because of 
their scientific wirebound construction, are 
twice as strong! 

Let us tell you more. 


Embry Wirebound Box Co. 


Branch of Embry Box Co. 
Incorporated 
828-D Suuth 20th Street Louisville, Ky. 
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